+ To make Shoes laſt long, 
i To ſave Soap in erg $ h 


1. " Hay, Graſs, or Corn. 
: ſave Cavdles; 7 | 


A huidred Noble Diſhes of 
Meat, wichour eicher Fleſh; 
Fiſh, or Fowl; 
To make Bread of Roots; 
Herbs, and Leafs of Trees: 
'To brew good chedp Liquor, | 
j . wichourt Malt or Hops. 


To make Coals laſt long. 


Way to Save Wealth; 
| | Shewing how a Mar may - 
Live plentifuliy foz Tiwo-pence «Day, 


Likewiſe how to make 


To order Bee atight, 


Chriſtian Prudence: 
To know Scri 

41d Medſures; 
Of Drets. 


To make- 
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o know any one's Mind by 
Signs ; if there be Twenty. 


ip Company, they catinor 
- apprehend it. | 
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| To improve Land, order and 
tute all Deſeaſes Fr linging | 


"224, Chargo.- 


Birds. 
To kill Verinin, 
To brew Pale Ales; 


To make Wines; and all forts | F 4 
of Liquor, end an eaſy Way | | 


6 lines and order thens,. 
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To cure kn of Cotle for 


To ſettle. your Eftare with | | 
prure-Weights |. 


To cure Wounds by Sympa- | 
| -Xbe wey to Live __- 


A With divers other curious Morgpns| 4 
1 I  Adorn'd with CatY 4: 
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. Way to Live for Tiwo-pence a Day,” 4 
ns fr Za aid 
XR perience teacheth us, that Nature is ſa»- 
_ tisfied with alittle 3 and-that little is alſo- - | 
A PR to beE-o ky 3-ſuch as Corn-food, _ -** 
—_  apreng-mater Mferos, Roots, Fruzt, Milk, © 3 
.. © Cheeſe, &e.. And for my yn LN ſeriouſly when Tl 
I feed pon Bread and Water, . and, ſometinies . A 
more ſplendidly, upon Bread and Cheeſe, and if 1 Þ£ 
have but brown Bread, Hafty-puddineg.. Wheat, _ © 
or Barley-broth, I think my Table ſowellfurniſh'd; | 
that I dare diſpute Felicity with any Perſon.  -By- :- 
this way. of living I am made ſuperiour to. the - 
frowns of Fortune ; for, -what Eftate is thet&in---.,4 
this Life, that can-reduce a Man to. a lower eby: - 
than Bread and Water ? Whereas. many that ;ac«..z.. | 
| _ cuſtom themſelves to live deliciouſly, frequently” | 
', | Þ commit Robberies, Murder, -and other deteftable+ 
Villanies,. to gratifie. their 'Luxury and -Profufe.*- > 
neſs, And1 do affirm, that a Halfpennyworth of. . © - 
Flower, made into Pap or Hafſty-puddingy: with. \. 
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(4) 
| . Bread and Water takes place of all Foods,and 
are the foundation of dry and-moiſt Nutriment ; ; 
tis.a good Food, and of an opening and cleanſing. 
nature, and now 'andthen will make a good Meal, 
T; Take twe fpoonfuls,of Wheat-flower or Oat- 
- meal, put it-into cold Water; and mix em well to- 
_ gether, ſtir this' info two Quarts of Water over 4 
Auick Fire till it' boil.up, putting a little Salt .and 
3 Tome Bread 3. or inſtead of Bread, an Onion boil'd 
&” Iinitwilldo, This will not coft above a Farthing, 
'* - and-makes a noble exhilerating meal; You may - 
make icthick or thin, as you like beft 3, thick is beft 
”. for healthy People. f 
WM 3- Take a quart of Water made boiling o hot, a 
ſpoon fel of ground Oatmeal, and temper } i6 with 
cold Water, then brew it into your Water, ſet it * 
on the Fire till it boil up,'then brew it again and 
it's done, put ſome Bread and a little Salt into it, 
then eat it ; af is makes as good a meal as the 
World affords : : If you make a meal of this alone, 
a 2 boil in it foe Pot-herbs and On; ons, and _ 
t's ones I 
4+ Take four quarts of Water, and put a pint. of | 
Peaſe therein, then ſer *em in the Pot on 'a gentle. 
I Fire, let *enf 'þoil ſlowly for 3 or 4 hours, while they 
>, Are ſoft and incorporated into Potage, add a little. : 9 
_ dry Sage rub'd into powder, and ſhred an Onion 
Into it 3 you may put in a little Mint if you pleaſe, _ 
Or any” of theſe Herbs will -ſerve. After . your 
"WR -* Jerbs EEE, twoſ 67D 'Wheat-flower - 
b nt nade-int > Bat r ey aa I WAHtef, and whe _ | 
6 quarts, - andy 
ſits not abo 
Take 2 art dt Vat | 
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little Salt and Bread ifyou pleaſe to it, and this” A 


makes a noble meal, by 
6; Take Flower a ſufficient quantity, then add 
Water ſufficient to make it-into-a Paſte, put a little 


Salt and Ginget- to it, and a little Yeſt ; make :- 
your Dumplins as large as a Crown-piece, and boit 


*:m ; this is wholſom,” nonriſhing, | and pleaſant 


7. Take an equal quantity of Milk and Water, . 
and when it begins to boil put in Flower, the uſual - 
way of making Hafty-pudding,. and-eat it- with. 
Butter or with Milk : This is hearty and ftrength- 


ning Nouriſhment. | | 
8. Or Water and Flower, with a little Ginger, 
- made into Haſty-pudding, and eat with Milk or 


Butter, is hearty Viduals. .- * OF 


In many Countries you may have two quarts of *® 
Milk for a Penny; to which add a pint of Water, - 


and not half a Pennyworth of Flower, and make if 
into. flower'd Milk, according to our Directions, 
and you will have a fine Diſh ſufficient for 4 Pegs 


ple; and ftands but in three'half-pence: Eat ſome . _ 
Bread with it, and there's nothing affords better =; 
nouriſhment, and thatito all Ages, eſpecially young .= 
-People. \ Tf every one obſerves his time of eating, i 
and his weight and meaſure of Food, great trouble -? 
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of other Foods, we ſyppoſe ſixteen ounces of ſolidy 
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Dryers other Diſhes, not mpre heal tbful, but more 
toothſom, and very 17 / wag 


9. Bread and Butter eaten with our thin Gruel, 
rs is nothing but Salt, is the moſt approved 
- Way of eating Water: gruel ;. andthe beſt way of 
eating it, is to bite and ſip, asyou do raw Milk and 
” Bread. This is a mdft curious and ſweet Food for 
»-the Stomach,"of cafe digeſtion, creates rare Blood 
+ cauſes it to circulate freely. * 
-10, Milk-made boiling hot; and thickned with 
s, isa brave ſubſtantial Food, of a friendly mild 
"Matar and operation. ©" 
Ir... Bread andButter, ov Bread and Cheeſe eat 
alone with waſh'd Sallads; with or without Salt, 
-. Oy}, or Vinegar,” makes a'dainty Pood, of a clean- 
ths quality; and light of digeftion ; the frequent 
eating of 'which' ſweetens' and creates rare Blood 
|. andfine Spirits; it prevents the generation of ſour 
Humors, and keeps the Body open; And all Herbs 
| ., thus eaten are to, be;prefer'd before thoſe cat with 
E: ate Ol, or Vine gar, be the. Food what it will, 
of Eſpecially for Wothe and all that are f ubje&t to- 
6. Yenerate muddy Dikaſe. 
12. Eggs broken"and butter'd-over the Fire, is 
{. excetlent. Vitals, . being eat with ftore of Bread 5 
or Bags roifted or boil'd in their- Shelts, .(roafted _ 
Kee beir A the beſt) eaten with Bread, Butter and 2s 
6 bad, 30d Salt; is very ſubſtantial. -- - PEE 
xs, Sorrel, and Parfly-mixt and ftirr 4 1 
d.tr\ A ina Pan with: Batter and a lirt je "I. 
- he en ry 24, put” on 7en ic js re Bn PN 
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'14.. Parſly botl'd and cut ſmall. -mixt with ſome. © 
1 ' *Butter-and Vinegar melted, and poach'd DEED. 

makes a curious Diſh, gives great fſatisfa&tion to" 
the.Stomach,ſapplying Nature with Nutriment in: ® 
the higheſt degree, and is pleaſant to the Palate, / ; 
.-.15, Eggs beaten together and fry'd with Butter, : 
and when iry'd melt ſome Butter and Vinegarand: . 
-put over 'em, is a moft curious and dainty. Dilh, 
being much better than the uſual way of frying * 
Eggs, they being lighter and more tender, and ea-" 
fier of digeſtion. 

16, An Egg broke into a pint. of Ale;and brew 4. = 
well together, and eaten with bread, make a brave - = 
meal, and hath a vigorous and quick” Operatlon in- '*8 
the Stomach-; in the Winter warm it,-but in the” 3 
Summer you may drink it cold: LOT 

17. Poach'd Eggs-eaten with a Diſh of boitd. = E 
#{ - Spinage butfer'd, is a curious Food, being. Wn 
j with plenty of bread ,affords a greeable Nutriment.” 
[ 18. Eggs mix'd with divers'ſorts of F ruits, with 
[] DButterand Bread,” made+into Pics, is A kind nul. - - : 
5 pleaſant Food, that a Man 'may eat now arid” ” 
s with great: ſtisfaQion to: himſ(elf,-:and'no- el 1s 
* Nature, provided it be notoften*--_ 
aaa Bers.broke: Zoos Water-gruel-that Dy 
. thin, and brew dwell together; with a little Io in- 
_ it, and then eater-wittBread, or Bread and.F 
ter, makes a moft delicate Food; and i is very-fit fo Tc 

all-young People, being ofa warmin! quality, ; At 6 
< ;recable to the Stomach, creates fine Bleo + | 

Pr &Spifits ; fone: often uſin things do: 
been meats, do. naturally Cveeten'a he-Huy 
7en pthed 'S encratingiof ſowre.[l Uic ie; 
om Wir ppelsrad griping os hs 
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| (8) 
& —_ 21, Take one of two Eggs,beat them with a lit- 
*- le Water, and take a pint of good Ale or Beef, 
*- AMweeten it with Sugar, then put it on the Fire, ma- 
king it boiling hot, but not boil, then brew them 
\ well together; this is a comfortable Food, or ra- 
ther a rich Cordial, which mightily repleniſhes 
Nature both with dry and moift Nutriment. ? 
22, Aſparagus boiled, and eaten with bread, 
butter, and ſalt, is a moſt dainty Food, and affords 
a clean Nutriment ; it is friendly to the Stomach, 
looſens the belly, powerfully purges by Urine, and 
opens Obſtrufions, 
*-- 22. Rice and Water boiled and buttered, is a 
friendly Diſh, and eaſie of digeftion, and affords 
.T good Nutriment. ; | 
'*. 24. Boiled Coleworts, Coilyflowers, and Cab- 
bage eaten with Bread, Butter, Vinegar and Salt, 
. the firſt of the three being the beſt, for they purge 
. by Urine, loofen the Belly, and are eafie of digeſti- 
on; but remember that you boil them in plenty of 
Water, over a quick Fire, and not too much 
-,- Which muft be oblerv'd in all the Preparations” of 
': Herbs and Grains. 
2. Rice and Milk is alſo a dainty Food,-aftor- * 
; a ſubſtantiatNutriment, eſpecially if you put 
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ing ofa cleanſing and opening nature, affording 28 
good Nutriment, gently opens the belly, and pur- "x 
ges by Urine. '- - 4 
| | 29, Endive, young Parſly, and Sp* nage, boiled » 
'1\. and eaten with Bread, Butter, and Salt, 15.2 curts.-7 5 
- ous friendly exhilerating Diſh, makes rare BU 4 
and cleanſeth the paſſages. : 
'* 30, Bread, Butter, and Sorrel makes a ' brisk 1, 
Food, eaſie and quick of digeſtion, cleanſeth the ** 
Stomach, and creates a hrisk Spirit. | 
IT Spinase toile& with the tops of Balm and | 
Mint, ſeaſon'd | with Salt and .Butrer, and caten 
With Bread,” makes a. curious Diſh, affords excel-, 
lent Nutriment, and is6f awarming quality. + 
-"" [5:3 25 Carrots Hoil d, ſeaſoned. with Butter and 
'Salt, and eaten with Bread; is 4 clinious Diſh, Wy 
”pleaiant, wholſome, and ealily digefted. a 
33- Smallage makes a Potage or Gruel of a 
cleanfing quality, being eaten-twice aday, is'a 
effeual' Remedy againſt - all Conſumptive Hu . | 
. mors, it cleanſeth the Blood, and Weng Obftrut- | 
ons of the Liver and Spleens 
24. Boiled Wheat buttered is a curious Diſh, 
affording a ſweet, friendly,and moſt agreeable Nu. E 
triment, being: eaſic of digeftion, it creates oY | 
- thin blood. © ; 
+35. Green Peaſe boiled, ſeaſoned with Salt ane 
' Butter, and'eaten. with Bread, makes a\moſt delis 
cate 'Dith; but if not ſparingly eaten, are wing ly. 
'Thelr Notriment' is not ſtrong. => "N Mo | 
> 36. Breac Rartory and Radiſhes i isvery 4 ef ta 
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epaſequently may with ſafety be eaten _plenti- 

3 . - 35, Sweet Charwell makes an excelent Potage,... : 

+ being eat with Bread, Butter, and Salt, is not.only 

£4 _Yery agreeable, but the frequent uſe thereof puri- | 

$4 fics the Blood ; *tis a friend to the Lungs, | | 

- 39» Parſnips boiled in plenty of Water, ſeaſon'd- ._ | 
with Salt, Butter, Vinegar, and Muftard, makes a+ «þ- 

= curious hearty Diſh, and are agreeable to moſtt 

© 8 Conftitutions; | 


LCF * 


| ly eaten. | Es. __ 

| _ + 4T. Watercrefles made into Potage, Eaten with 
| 
| 


42. Boil'd or roafted Potatoes eaten with Buts 


 ſpoonfils of cold Water, ftirit in, and let it boil a 

-pMittle 3 wh=ndone, ſeaſon it with Salt, and put ſome 

| War to-it 3 this eaten with Bread, makeSa good —._ -. 
= meal. -Y ou-may-put in Butter,#s moſt Hovſewifes. -.. 
bat I'maſt;telt *erm; that makes itheavy on the-* +. . 
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\&6s Mint-makes A noble exhiſerating Potage, © 


{- OS 
-] frequent eating thereof not only prevents windy b | 
e,. | Humorsin the Paſſages, but mightily frengthoae - 
ly. the retentive faculty of the ſtomach. | 
- 47. Pears, being full ripe, make an- exe 52 
- | Pye, andare a-fine, gentle, friendly Food, cate of 


d concoRtion.” £ 3 

a. of © 48. Stcep your Peaſe eighteen hours, then. boir- * 

t: them in'a'pot with ſome fweet Herbs, ahd an ONEY 8 
_ -on ſtuck With: Cloyes. \ This is a pleaſane who = 

_ ſom Food: / 


" -49+\ Take Sorrel, Lettice, Bete, Purſlain, un 2 
 7- bundle of Herbs; *boil” therh- together with Salt, - 
-- . Þ.. Butter, and the cruſt of a Loaf ſoakt : T his is: an- 
| * | - excellent Potage,. 


£ 50. Botage of Colewort-ſprouts-i is made thus 2 "A I 
| _ boil them in Water, Salt, Peafe-brath, Butters, "3 
_.. Onion ſliced, and a little Pepper, then ſoak'yo 
: Bread, garniſh it with Sprouts, and fill your ] 
_ therewith. < -; 
1. Potage of French-barley is made by 
T- hs Bailey (being an wa Dul prove 
=] Milk being boiled down,” put in it 1a 
AF: Cream, Sugar, and a little alt, boil it 
J * thick, and it's eatable,” 
— © 52. Bread, Butter, and Sage affords; 
* - riſhment, expels Wind, and warms Lo 
* _ $3. Garlick-potage is chiefly. good fi Or < 
w, People, and ſuch as ate troubled EO 
| WES Y 
4 Take: your. allad-herbs, ugh, 2.3 
ome Vinegar, Muftard,aiid © 
1er £0 \ "bog w., $.; it FT 5 x 


A" Noe oo 


&Y 


Si . F y4 ONES 
_—_— IF end pot ſo 
v3. 36 "2k 6a o” 


Fo: 2) 
**6, Clary ſhred. and Eggs, beat well together 
F* fry'd with Butter, is an excellent Diſh, eſpe* 
#, Gall forancient People. 

57. Take a'-Cabbage-leaf, ſhred it very ſmall, 
pit a little Vinegar Pepper and Oylt6 it; this is 
aspleaſant as Cucumbers to Fleſh-eaters. . + 
E . -58.'-The young tops of Aſparagus boil'd, makes, 
XS - an: excellent meal, eaten with Bread and Butter. ” 


*tis all 
| excellent Food, being of a cleanfing quality. #4 
+ -» - 60. Shadown or Holy-thiftle boil'd, with Butter 
| and Vinegar plit to it, makes an- excellent meal, 

eaten with Bread. 


bored: and eaten with Butter and Bread, 


-pPut to it, makes a good meal, eaten with Bread | 
HY. only... 

bf. Go, Whole Oatmeal boild-in a Pot or Pipkin, 
: but figft let the Water boil ; being boiPFd tender,- 
put in Milk or Cream, with Salt and freſf Butter, 
{eat it with Bread, 

_ 6%. Alixanderand Oatmeal together, pickt and 
*waſht; when tit boils put in your Herbs, Oatmeal 
and Salt ; + boil it on a ſoft Fire, make.it not too 
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" Peaſs put rota boiling Milk or FIG with - 
fo vor three ſprigs of Mint 5being'tender falt *em 

th porn” 'e<m with a little "a and 
RENE ellent- Food: | 


£* 4 
*the. Bj re; © 
Is 7 POT 
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wk 9. A Root that grows, call'd Mercury, if the ; 
ps. (which © ſomething. reſemble Aſparagus) be-. 


"97 61,/ Pumpkin fry*d, with vicur: and Butter: * 
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-:67->Eggs boil'd in, the” Shells'or roaſted, eaten 3 h 
with Bread- and Salt, -and- ſometimes Butter, "> "IF 


Butzs <3 


nouriſhing Food. bo 
," , 68. Eggs. with Flower and Water made into. A, 


Pap'on the Fire, is a noble Food, affording brave I 


clean Nouriſhment. 

- 69: An Egg or two beaten and brewd in's pint: 
of raw- Milk, is a noble ſubſtantial Food; .if- the 
weather be cold, you may warm the Milk.: Hs 
. © 7o. There are ſeveral Foods made with Milk, as > 
Cuftards, Cheeſe-cakes and Whitepots 3 theſe nou- * | 

-riſh much,”but are not to be eaten too frequently. K, -; 
71, - Boil'd Puddings made with Flower, ''Milk,” *% 

Eggs, Raiſins, and Currans, being: well butter/d,. | 


1 SN is pleaſant Food: 


72, Wheat boiPd and butter*d,-is t noble: Diſh;3 - 


-—avith: this alone-a Man may make a better-meat 'Þ : 
"than-with Princely Varieties, and it affords gootk F'2 


Nouriſhmen OE 
73. Smallage, Sallary, Lecks or Onion Potages 

or Gruels, nouriſh the body,and purify the bloods; 

* * 2/73 make ah Avple or. Pear-Tart.-Furniſhyour-- 
- Tart-pan- with a Coffin of Paſte, -and/lay-ahedof * 
'2Sugar-into it, filling it up with the metlow;&E-Ap-": 
© Ples or Pears pared ; avd ſhred {mall;-or.;cut in fli- * 
Ces, theſeeds- and cores being taken out, mingle 

. - Pinc-Appleckernels therewith, as Alſo Curransand* 
© the peet of preſerv*'d Lemon:; if you pleaſe; ER 
der the whole-with a little: beaten Cinnamon, Lech 
thereto ſome ide diſcretion, anda littlefr 
A out the bigneſs of a Walnugy ep t; 

adiffer Þ jou-dacg Cover this. 
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7-75, Topoach Eggs. You muſt put ſfomePoathed F © 
"<Eggxintoa Diſh, a few or many, ad alittle Salto Þ| tl 
them, and pouder them alſo with Sugar, and fprin- C 
+kle them with alittle Roſe-water,. or Verjuice; or P 
_ - Lemod-+Juice, or Orange Jjuice,.unto which you-may | Y 
add a little beaten Cinamon or -Cinamon-water, # {t 
*F*” +aybichwill give them a good reliſh, © © '', + ._ - fc 
wr * * 76. How t0 dreſs a Dh, of Eggs withdut any But-45 
4 © er, Beat as many Eggs as you pleaſe into a-good © 
-Jarge Silver-diſh, Whites and Yolks together, after} d 
| which, ſet your ſaid:Diſh over a Chafing-diſh of hot Þ 
q . Charcoal thoroughly lighted, putting- nothing to Þ 
FF .them, but flir them continually with a Silver-ſpeon.; 
' .ſo-that they may not be hard, nor ſticktotheiDiſh, 
'| _... --and when they are Poached enough to your-Fancy, Þ 
| -rakethemoff fromthe ſaid Chafing-diſh, and putto 
'them-a good-quantity of Orange-Juice,  and'ſeaſon- I 
} | -Ihg thenm-well with Salt,-and if you pleaſe, poader F 
[4 them' with, good ſtore of Sygar and Cinamon,.not Y 
28 forgetting to'Þput grated Nutmeg into them, as-yot 
- area ſtraining of them; and before your Oranges! 
*Juice is poured vpon *em, this kind of moiftening or # 
14 - poaching of Eggs is leaſt offenfive to the Palate, andÞ. 
. leſs nauſeons to the Stomach, which is very-often. 
-ovefcharg'd by putting Butter 'to'em.- - 691 


. 47. To make ax'Omeelet ſtuſft with Herbs: Mince. 


5 © allkind of ſmeet:Herbs, and the Yolks of Bggs hard 
{} .  - -together, ſcaſon the wholewith Salt : You mayalſo ! 
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""290y A-Potatce. Pye. ' Boil your Potatoes tenders b- | 
then peel 'em, let'em be cold, ſeaſon 'em with beaten + 
cin-J Cinamon, Nutmegs, and 'a'little Pepper 4 let the 
- or F Picees of your Potatoes be:cut indifferent, and fill up « 
nay. your Pye, and then-putthe Marrow of 2 or 3 Bones . 
to'em, aad ſome Dates cut in half, a little Mace, - 4 
F ſome Barbecries, or Grapes,or Lemons, ſome Citron» ' - 
2 Suckets 5:.then-put iri half a pound-of Butter, and ” * 
$ ©loſe it, amd bake it : -moiſten it withthe Liquor you * 
$ doa Chicken-pye with.- - «A 
$0» An Artichoke Pye. Take Artichokes and cut 4 
to & away the green Leafs from the bottom, till the Bones += 
£1 had white, then. boil the botroms 4s much as 3f * «x 
, | they were to be eaten: z take out the.Core, and ſea-/ 

fon. the Bottoms, (being cut in four parts, as you did > = 
-to tbe Potatoes) put all things into that Pye, and bake = 
dn- &-it;- and liquor it as the other. > 
" » 81." Th make Haſty-pudding. Take a pint of Cream = 
| and oo: it over the Firs, with a blade of Mace, when + 
$ it boils put-ia a ſpoonfal of Flower, but..not 'let. it * 
I knob;. then take the Yo)ks of 3 Eggs and beat them: - 
*with ſome Sugar 3 ſo tir them, and let themboil till - 
-Þ you perceivethe Butter round the edges of the Skil- 
lets pour-it_into'the Diſh, _ (et.it over Coals, and + 
gover it ; you muſt keep it firing i inthe Skillet... - 


$2. .7Þ make Gooſeberry-foo! withour Milk, Take 
fo | PIE To we be the eter then ſeatded. em, & hen 
94 "Re op” 


Gre io ia of two or © chaps Þ Bg \witha ſoo 
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_ (' 16.) 
. 0» Ra Bread 6r Cakes, good ftore of Currans,Mace 


and whole Cinamon : being almoſt boil'd, and indif- Þ; T4 
ferent thick, put in-ſorie Sack or Whitewine, Sugar; n 
i F 

b 


ſtrained Yo!ks of Eggs; otherways, with Bread, }. 
20 Water, Currans, and Mace; being well boil'd, put by 
[ - to it ſomeSugor, Whifewine, an4i-Bufter. - F. 
= $85. Poſet of Herbs, Take a fair ſcowr'd Skillet, | 
= put ſome Milk into it, and ſme Roſemary; . the 
Roſemary being well boil'd in it, take it out,and have-Y® 
ſome Ale or Beer'in a Pet, put to it the Milk or-Su»: 
| - £2T, OC QONe. \- Thus of Thyme, Carduus, Camomil,. 
T_ - Mint, or Marigo/d flower: 
86. Potatocs deans'd and boil'd, with a little But- 
ter put co. them, and eat with Bread, or without,. 
t -- makea good meal. 
 - 87. Cellfiowers well boll'd, and a little Salt put I 
- to'emn, and diſh'd up with Sippets round em; and *: 
a-little Buttcr.and Water. or Juice of Lemon or Q- 
ranze, makes a noble Diſh. _ > 
83s Gourds, Pumpijons, Cucumbers, Or Mu:kme- 
lons, cut in pieces, par'd, © cleans'd, ; and put-19to -Y. y 
boiling Water ; when it boils put in the Pumpion, F + 
or-other things, which you think fit, with ſomeSaltz_ Þ : 
being bairPd, drain *em.- well from'the Water, -but--: 
ter *m,and ſerve *em on Sippets-:.- Otherwiſe; bake: 
L.> them in an Oven, and take out the Seed-at the top, - 
' - fill them: with Onions, flic'd Apples, Butter and : 
. Saltz bytter them, ard lanve: em with Rh ag 
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away the Liquor :an butter 'em ; put em in the- 
" Diſh croſ-wiſe, and ſerve 'em up with Pepper and - 
Salton the brim of the Diſh. Thus alſo green Peas, 
Hiſlers, Broom-buds, or any kind of Pulſe. £ 
. "97. Cut the tops of Beans when they bave codded,- 
-boil and butter e'm, and they make an excellent Diſh 
the | Eaten with Bread. 
> of SALLADS. 

©} 92. Take" Sorrel, Parſly and Spinage, Lettice,”/ 
"and ſome few. Onions; then add Salt, Vinegar and 
>} Oil, agoodquantity : If you cannot get Oil, good _ 
at \ Butter,melted may ſerve as wel), for it is ſcarce dif-. *: 
be. 1 certiable from Oil; but lee the Salt predominate.. © 
ut, F Bat Rat Brews only with the Sallad, which is better. than 

I ifyou ro and Meat, or Bread and Butter, of 

F Chee 
we F 93. Another, Take Sorrel, Lettice,Pepper, Graſs, 

== Spinage, Tops of*Mints, and Onions, ſeaſoned as 


Jes. 94. Another. Take Sorrel, Lettice, Cellery, Spi- 
Ho 2 -nage,- Onions, and Endive, ſeaſoned as before. 
36 1 | 95. Another. "Sage, Mint, Pennicoyal, Balm, and 
C5 | ſome Lettice and Sorrel z cat them as before : : This 
__ bs brave Sallad.._ | 
kerf -- g6; Another, Young green Buds of Coleworts 
Ps " with Onions, is. a good Sallad, ſeaſoned az before. 
1d 'F* 99. Another. Taragan, Nettle-tops, Penniroyal, * 
as Mint, Parſly, Sorrel, Lettice, and leaves of Cole-. ; . | 
worts cat as- before, is an excellent Soles: ' AD: * £4 
ſoned to the: Fareed : "> EL 
On. 15 A ELAD for Winter. _ 28 
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© Turnip-tops;Radiſh-tops,tops of young green Peaſe, _ , 


f : . -by 


. young, eat well, Watercrefſes,Smallagesand Clivers- 


(18) 
times, but moſt proper front - 
the end'of Fanwery to the firſt of July: Then again 
from September till December z and indeed all Win - : 
ter, if the Weather be open. HS 2 
| In SP RN G.. | 
-  TO9» Spinage, Corn-fallad, Nettle-tops, and the'_ Þ- 
buds of young Cabbzge, and others of like nature; 
deing boil'd, is an excellent correQive to them that ' Y+ 
eat Fieſh-meat , they loofen the Belly, and open Ob-* | 
fruttions. In Aprzl, May and Fune, eat Spinage, _\ 
Parſly, Leitice, Mint-tops, Borage, Scuryy, Danda-  : 
lion, Confry, and the like, boil'd in plenty of Water * / 
Over a brisk Fire; add to them Butter melted, and: ; 
tome $Salt-, then eat with Bread, or Bread and Fleſh,. ©: 
is good Food. - . "5.0.5" 43.008 
tO. Sallads to be bad, eſpecially in Spring, that coſts - 
1n9thing but the labour, fit t0 boil andeat with or with- | 
out Fleſh-meat ; all very wholſom. Young Nettle» . 
tops are very wholſom-and well-tafted, Dandation is 
the ſame, very wholſom and well- tafted, only yow © 
muſt let itlje 20 or 24 Hours.-in Water, that takes 
awayits bitterneſs: This is much eat by French Peo- 
ple. Comfry is excellent Food, it grows in Marſh» | 
ground, generally.. Goats-beard, or Tragopogan . Þ ,- 
grows-in Marſhes; its an excellent boil'd Sallad. : 


or_ tops of Beans ;, Turnip-tops. running to Seed, . | 
'd,' eats_like Aſperagus, Ladies Thifl-, cald -: 
ſome Shadown,is very wholſom; tops of Mallows, !: 


Blite eats like Aſpers 


make Spring-pottage,or eat well bolt GarlihE Mer: 
£ op-budy 
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 eiten by Spaniards and Italians all the Spring, till” 
 Fune, Alixander are of: the naturg of Parfly, the 2? 
=  } Sprouts, Buds and Tops are. beſt eat in Spring. Atl} 
" Þ Kind of Docks, Cole ſays, has. this property, That 7 
Meat boil'd therewith, tho! never ſo'tough, ryill be 
&_ |}. fenderand fit to eat; and, that Calamint Iaid among 
"I fiinking Meat, when it is raw, will recover it :- And' 
t - &- Evelyn ſays, That the ſharp pointed Dock brew'din 
-- # Alc or Beer, are excellent for the Scorbute or Scuryy. 
A Jackly-the-Hedge, or All-Sauce, is a- good Sallad, it: - 
. grows under Hedges and Banks. Muſhrooms bojl'd 
r 3 and-pick'd, ftew'd with a little Vinegar, Peper, But-- 
3 
5 


" 
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ter and Spice, cats very well ; and ſo-they do well 
| pickled. -Vine-Clapers, or Tendrels, whilft young, 
43 may beeat alone, or with other Sallads; and'Zvelyn!' -" 


s | fays, That the common- Burdock about April, when. 
-” young, before the Burrs and Clotts - appear, being' 


4 firiptand the bitterneſs ſoaked” out and! then boil'd,_ 
5 or eat raw,'is a good Sallad, _ wh 
KEE IR, beſt way to make Herb-Pottage. 

702, Smallage, Clivers, Watercreſſes, Elder.-buds 
and-Nettle=tops; put Water to them proportionable: 
_to-yourHerbs; then add Oat meal,as muchas you think: 

I fic.to leave it in thick : When the Water-is ready; 

J _ to. boil, put your Herbs in, cut, or uncut; then when - . 
$- it is-again ready to-boil, take a Spoon or Ladle,” = 
and lade it, ſo that you keep it from boiling ;, do this: ©. © 
8 org. Mornings, then take it off, and eat it blogd-i- © 
warm with the Herbs in it, or trained adding aire: = 


i 
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tle butter, ſalt and bread.” This is 'an-admirable* © * 
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F . © great Scarcity .or Famine. 


| To take away the Unſavory Rank Taſte of Peaſe, Beans, 

| Beech-maſt, Acorns, Cheſnuts, Vetches, and ſuch likes 

2 Po your Beans, Peaſe, Tc. in clean Water, and 
T2) if they are not pleafivg enough, change the 


will find a great alteration in Tafte, then dry them; 
and if you pleaſe, you may hull them, or grind them 
unhull'd ; if you pleaſe, you may put athird patt or 


thereof :-Or you may make good bread without .any 


warm Water thereon, and as it begins to cool, drain 
it away, and put on freſh warm Water, till the taſte 
pleaſe you; then dry up the meal, and make bread 


7 before, Probatumed7. EP | : 
| .- But if you are not content with this Preparation, 
7'Y you -may work it into Paſte, with a Liquor" firft © / 
| - trengthned with ſome bruiſed Aniſeeds, -Liquorice * 
F or ſweet F-nnel Seeds, or with the Seeds themſelves 
| incorporatedin the Paſte; or to fave charge, with 
F- Peperwort, Time, Winter-ſavory,: Penriroya), ©. 
' akd'this is hearty, and wholfom, and; nouriſhing. 


+ What is here ſpoken of Peaſe,. Bean, Ora 
generally underftood of all. other-.Gral 


MI a . 
Pulſe, RO 
. ond © of 
» 


Water again, and at the ſecond or third time, you- 7? 


- afourth (of Wheat-flower) to it, and make* bread. ' | 


cheap way to Live mm Caſe of 


thereof, either fimply of it ſelf, or compounded ag , | 


& 


' wheat added to them. Or for better Expedition, |} - 
you may take the ground-meal of them, and infuſe © }' 


q 
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with ſome proportion of Wheat into Mea], has been 
wade good Bread: but you muſt grind it well -in a 
Steel or Hand-mill. - © Wn 
Some ſay,” a ſmall quantity -of Liquorice-Roots 
chewed, will ſatisfie both-Hunger and Thirſt. © _ 


To make Bread of the Root of Aron, called Cuckoos . 
© pit, or Starch-Root, 


3 © Wheat Straw chopt into ſhort pieces, and ground 3 7 


: 


o 
% 


' The Roots that are large muft be cleanſed from - 
the Skin and Filth, then- cut into ſlices ſmall, then * 


ſeeth them in boiling Water ſo long as you find the 


waxiweet; then change your Water, anJ pour 
freſh upon'them,and ſo continue doing till the Water 
becomes ſweet, and the Roots have loſt their Acri- 


mony. +. Take them out, and lay them abroad upon : 
. Canvas ſupported with Frames; _and. being dry, 

i - grind them, and they make a very white meal, which 

3 .of it {Elf or by mixing of a third. with Wheat-me2}, 

J makes ſavory bread, and the beſt Starch : gather it 
- 3n March or 4przl be ſure ;, Turnips will do the like. 


Pompions mixed with a little meal, makes favory 


= 


bread, and if you put Sugar or other Sauce on it, it 


LY; 


isa delicate Diſh. - 


+% — 


- Take yonr great-and : ſweet Parſvip Roots, and 
cut them.in thin ſlices, and having waſhed and ſcra---. © 
ped them clean, dry them, and beat them into Pow*, \, 


d:r, or grind them, fifting them through a fine 


ike 
6 . 
x: » 
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LP:  Turnips, Cartots, and the*1 
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- Water hot and bitin®, and till the Root begins to. 


Sieve; put two parts of Flower to one vf this Pow: 


der, and makeit into Cakes, and theſe taſte daintily;” 
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A Poultice made of Flower or Meal, ſudden-among © 
_ Pears, Apples, Plumbs, or-the like Fruit or of ſome 
Bread and Water, or Broth of Fleſh, or Milk, wclt+ 
© boil'd together, fills the Stomach to. content. 

- Suchlike Compoſition made of Biſquet, dry, hard, 
" or ftale, make Bread, affords good Food, * 
* Cheeſe mixed, and wrought up wich meal, makes- 
a glutting ſort of Food. * 


Meal and Oil of. Olives, or other Eruit or Seeds. 


mixed together, may be made into Bread. 


Dough kneaded with Ale-wort or Wine, is hearty: | 


- Food, 


Jeaves of the Pear- Tree,. Apple- Tree, Beech,.' 
and ſo likewiſe Drink. 

Solikewiſe, white Poplar heir cut off cloſe by the» 
ground, and water'd with warm Water,w<ll ſeaſon'd 


with-Leven, in four-d>ys ſpace will bring. forth EX» - | 


cellent Muſhrooms: 

'A bread may be made of the Rape, or Navew, be-- 
i0g firft ſcorched after ſodden, crhen baked. 

Bread is made of Panick or- of Millet, whoſe Seed « 
even ina ſmall quantity, ariſes zreatly in Subſtance. 

[ Bread and Drink may be made of Lentils. 

Bread made of Mrs of dry Reans, is Nats 7 
Nourifhment, and may be corre&ed of Fhis T 
adding Cummin-ſeed. 


of DRINK'S- MOI 


,.- 16 Water it ſelf is an excellent Drink; or take 2-- 


2 9% of ground Oatmeal, and. incorporate, it © 
into a quart of clear Water, pouring it out.of 

4 IE 1 OTE & * S 
, XNollel or Potin O _anothy +, fif r twenty .t 


- You may make bread of the Bowdred or grapes " 
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-the uſual Bruſhes are made, and dry them, and keep 
them from moulding,then you may at all times brew 


a cheap Drink, which is very whojſom for the Liver - 7: 
-and Spleen; if you put a little Liquorice into it, it 7 


will be much pleaſanter ; andalſo a little Treacle. 


= 3* Another = Water and Vinegar is a pleaſant 4 
-Driak ; or a quart of Water, and five or ſix Spoon- *? 


- Fuls of Aqua Compoſita, a ſmall quantity of Sugar, a. 


little Borrage,or a branch of Roſemary, all. brew'd 


together. | 

4» How to Brew good and wholſom Beer without 
ny Hops at all, Take Wormword that is either cut 
down in the Leaf before it is Seeded, or being Seed- 
ed, that is cut into ſhort pieces, whereby there may 


be an equal mixture of the whole bulk together; for | | 


youmult note,that the Seeded tops are much ftronge 
--.erand more oily than the reft of the leaves or ſtalks : 

: Make firft a DecoQion of four ounces of Hops with 
nine gallons.of Water, which is the propertion'that 
ſome Brewers (in ſome ſort of Drink) do uſe, and 
when you bave gotten out by Ebullition, the 'fall 


1 firength'and virtue of them, keep the ſame apart, 


and begin likewiſe with ſome ſmall proportion of 
Wormwood to the like quantity of Water as before 5 


i"* > 


*-2, Another. Gather the tops of Heath, whereof © 


end when you have beftow'd as muth time and fire, 


OOO SRO PET BET; ELSE 
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; (24d- 
=o To. Brew without ops. Take Sage; Tamarisk, * 
26h of: Pine-or \Firr;, Bartholze commends it to - 
Brew-withal, as much better than Hops ; for-it is / 
4 10 excellerit againſt the Scurvy, boil'd in your 4 
iquor. 
| s Herbs that will ſerve in” Brewing, as well. as * 
- Pops, and for many Conſtitutions much better.” As 1 
Balm and Fenniroyal, Mint, Tanfie, Broom, Worni-: 
, wood, Centaury, Carduus, Eye-bright, Sage, Betony, 
.- Dandalion, and good Hay. Note, That you gather t 
—+ theſe Herbs in their proper” Seaſons, pe 
they are notnear fo good if uſed Greer: jf you Ges 
Brooth, Wormwood, Carduus,or any other:thatex--! 
ceeds in bitterneſs, Iet them not lie in: your Wort x- 7 
bove half an hour, but aquatterof an hour: 23 <HOVER, "I 
* if you put in a good quantity. - - | 
* #7, Inftead of Malt, the Liquor of Beech-ig com- 
ended, for making an exceſſent wholſom Drink: - - 
8. Potatoes rightly ordered, makes good Beer or: 
Bread: 
9. Take a quart of fair Water, a ſpoonful of 
Vinegar, or Aqua Compoſita, and. a ſpoonful of 8s. 
gar, and add.(if baye it3 ſome Borage or Rolemarys - 
and brew them wall together. =. © | 
ro. Another. Take'a-buſhel and a half of goad' 4 
-. Wheat- bran, and a gallon of Moloſfus, and"tame © 
{ - Ginger, add Water to it, ard it will-miake a barrel-” 
2 of good. Tablc-beer, Gi s Colle, No. 94. } 
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0 To reſtore to Health Conſumptive Peopte. 
I FOnſumptions are a Decay of the Radical Moi» 
, 'S fture, whereby the natural heat of the Stomach. 
F.is ſo weakned, that it cannot make a due Separation 
J of Meats avd Drink received, which cauſes from 
:_" Fthence to ariſe abundance of bad Juices or Phlegm; 
- Wſo that no good Nouriſhment can ' be bred, let the * 
» Food be never ſo Rich, nor the Drink ſo Cordials 
x which all People aflifed find by Experience. But 
>» Ytheſe Diftempers proceed likewiſe: from various 
"=. Cauſes. As, ; | . | 
JF 1+ From over-charging Nature with too great 
- Rquantiticx.ef rich Food ; or in others, Ly. drinking 
/ Imuch Brandy, Wine and ftirong Drinks, which weak» 
- Fens the natural Heat, and deftroys the Aion. of the 
- Fstomach. - In others, an idle, ſedentary courſe of 
> AJLife, or want of proper Exerciſes 3-Iying in Bed too 
-- Mong, too warm Cloathing, and too ſoft Feather or 
- Down Beds, which proves always prejudicial to the 
-- Health of all Perſons. 1t is cauſed ſometimes by-te@ 
—Fmuch  frequenting the School. of Ve, provoking 
FNature beyond her Ability,and oft-times corrupts her 
Jn her very Radix. Young marryed People, as well . 
s $$ themoft Lewd, are oft caught in this Snare, and 
1 Bet this be a caution... Others by exceſſive Heats or 
.- JOolds, Surfeits, and the like :Accidents : Some by - 


3 Fevers and: long Fits of Sickeſs ſome: throug Eo Bi 
; ncholy, Grief, or Trouble of Mind, or. Deſpair ©. 
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F--” -Exerciſes, and all other Exfteams thou haſt-inuredY F 
- - - thy felf to. Confider further, what Air.thou haſt lived] w 
_-- In, where the Diſcaſe was bred, and by this mean} ©! 
thou mayeft gueſs at the cauſe-of thy -Diftemper. ſyſt 
And when this is done, thou oughteſt gradually to fa 
#-.” alter for thebetter, the whole'Courſe-of thy Life | y« 
*  _ NOtin the nature and quality of the Meats and Drinks it 
'— +, Only, but in theif quantity : A$ulſo:thy Exerciſes, and$s- 
the Air, as far as the Condition -of thy-Life will ad4ÞÞo 
mit thereof. For change' of Food, Exerciſes and 
© Airs, work Wonders, 'if -withal :yon betake yourſj®0 
_ ſelves. to meer ſimple Meats and-Drinks,that are eaſyſ[th 
of ConcoQtion, and generatc.a freer and firmer Subs« w 


tance. | ; 
- I ſhall nowſet down what Food, Drink and Pre: ha' 
parations are agrecableto'-the Stomachs of -fick andFi! 
languiſhing Perſons : And firit, _ 


| of M TL K. | Wc 
Whichtis an incomparable Food, and the beſt way** © 
for weak Conſumptive People to eat it, 'is raw. - Þ*!! 
Take what.quantity of Milk you pleaſe,ler it ftand* 
open to the Air one Hcur 'or. two, then skin off thelf = 
;-- 0p of it, and cat it with well-bawd Bread; neithefif 
| + toaft your Bread, nor warm your Milk; except thelif 
+. Weather be cold; and then you may take it blood 
L - warm, but then do not toaft your Bread, You ma 
| ._.\> if you pleaſe, eat Biſquet with your Milk, but do nolff 
.<. > eat too gieat aquantity af once ; ſometimes you maſk.” 
©» wix a licde Water with the Milk, ard fweeteen ifff'®* 
I - with good white Sugar: You may eat this three timeyy” 
” ,4-& &y, if you make it-your ſole Food.” Continue thi - 
"+ for eight-months at Ieaft, and yor-will find greal® 
og. Lenefit by it : For Diftempers that- have; beets mangſl# 
years generating, cannot b{cured in: a'moment.”- 2 
TT prepare Milk with Wheat: flower,an Excelignt way 
= Take aquart of new” Milk, after it-Þas flood fiviff- 
Per {x tours from thetime it was mitk'd, put.to it, © 


BEM 


; - ©. * 45 
ed Fire; then take fome Wheat-flower, and temper" It” -«# 
T with either Water or Milk into'a Batter, and when ..--4 
i the Milk is ready to boil, put in your Thickning, and ;* 4,5 
ſtir ita while; and whea it is ready to boil again; ;:. 
take it off; then put as much Salt and Bread to it as ps | 
you pleaſe, then let it cool without ftirring it, and- +." 
$f it willeat much ſweeter. Two ſpoonfuls of Flower 87 
ne is-<nough for a quart of Milk and Water, make it a«-,* 
bout the thickneſs of ordinary- Milk-potage. This --. += 
Fkeeps your Body in-excellent temper, neither binds =: 43 
nor looſens too much,-and it never tires nor clogs ” 
Mthe Stomach. © - bn IN: - wt 
Another way, Takea quart of Milk anda Fintof _. 2 
L Water, add to it as much Oatmeal as you pleaſe to -- 
have it in thickneſ, thin is beſt. Set it on a clear + 
;YFire, and when it begins to boil, take it off, and brew; + © +} 
Vit in two. Porringers eleven or twelve times, then ſe&**, -: 
Ric 0o-the Fire again; and when it begins £0 boil; take *>..- 


A 
+ 
« 


Mit off, and let it rand alittle, and the large Oatmeal {, * 


"Y vill ſettle to the boitom:; thenadd Bread and Saltzo © 

nd and eat it when it is blood-warm: ' This is ar-eX> > 7" 
cellent Food, agrees-well- with weak Natures, and =+-3 
Þffords firm Nouriſhment.- And if you add-at any © 
time to this a new-laid Egg or two, beaten with your. 
ie 1g and put it in as aforeſaid, it will make a 
<< I SEN EH > og 
_ If you would add Eggs to Milk-potage, firſt pyt=" . 
your Milk and Water into your Sauce-pan, take x -« ; 
pooyful of ground Oatmeal,and beat it up with yatte"Z.,-./ 
JF £x or Eggs, with either a little Milk or Water, ant} <# 
1 2E2 it is ready-to boll, ir it in; as-in; flower'd Mille;-*"$ 

und then.you need-not brew It 3 put-alittle Bread 2 

jd Salt to all;your Milk-meats, but no Sugar be ſur8;+ 


"  Wbis is a.ſabſtantial.and friendly Foods © Obſeryg&#® 
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F bat Milk is beſt the firſt half year after the Cow 


aath Caty'dbut nat ſo good after taking Bull, ar® 
Conception. _Milk.boil'd by it ſelf. is not ſo good a&:i 
cheu mixt with Oa meal, Flower,or Water ag afogs 
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fair, being not of ſocleanfiog 2 quality. The beft 


time to begin Milk-diet, 1 chink, 1: «bout March or 
| : fs. 


I NS _ 0 
%* pf "3 ad P ALY , +; 
, 4 E-l 
*% . 2 
# o 


of BONICLABBER- 
Boniclabber is made by - tetting-your Milk ſtand 
till it ſowres,- wh ct will be in Twenty: four Hours, 
' If the Wear her be very hot,- it basa pleaſant ſawriſhſ 
'Faſte, and muft be eaten only with Bread, eſpecially 
by Conſumptive People, It isexcellent againſt Stop« 
page, and it's e:fie of, Corcofion, and digetts all 
hard-or ſweet Food ; it:cools and ctanfeth the whole. 
Body, ard q iencheth Thrift-to a wonders It is the 
bet 5po0-meat. for Conſumptive People that 1 
know. And tho' it may not-be ſo agreeable to. the 
Palate at firit, yet a Tittle-Cuftora will make it LS 
liar and pleaſant. 
h of WATERGRUEL. 
"This is g00d f>r Conſutnptive People, and is mad 
as follows6(h: Take a quart of Spring or River*-1 
ter, put'to it te. ſpoonfuls of Oatmea), then ftir ith 
well together, ſet it on the Fire; and. when it isll 
| ready to boil, take-it of, 4nd brew it out of one thing 
into another ; then let it'ftand, and the greateſt Oat: 
2al will finkto the bottom:  Thew-pout it off, ant 
addBread and Sait to it, - and Butter, if you pleaſe -; 
«then eat it when jt has frood:till-it is blood-warm. 
Obſerve, That Milk boiled, is nothing pe ay 
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either raw or Caiceth, An exctHent Gruel of var 
Take 2 pints: of "Water, 'and*put bal. 

m0 On rans well waſh'd,  Jet-i 
0 nu then tabs anouher Ved 
to! tix vis: in-*1t.- made tow 
then have youc tempered ſp aft of Oat! - 
al ready, brew your Oatmea1- and. ether 
-ve y well, then take your infuſed Currins of they." 

Qt A Wagon nfs ew into Proms pu it Wh. j 
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(29 F:- 
bheftY the Water that your-Currans were infuſed in then®. 
þ orfl brew it-as before, the' Currans, Salt, Butter 2ad74 
.Bread all rogecber : If you have a mind to-pus » 
Spice to it,then put it into the Water you make FR - 
Gruel of,* when yourſet it on the Fire.'  -- b 
A Purging, Gruel. ' Take' as much Water as you 
pleaſe, make it boiling: K6#; then -put io theſe Herbs, | 
=0Or--any other you ſhall like beft, - as Corn-ſallad, + 
Spring-parſly, Scurvy-grals, Smallage, Elder-buds, We 
. take. off your Water from the Fire, cover it, andlet;  # 
oleF -them infuſe about halfan Hour,then take the Liquor 
thefſ | from-your Herb;, and brew it with ſome tempered” 
ic 1} Oatmea), you,may put in Salt if you pleaſe, and drink. - 
the] apinc or quart, two Or three in a Moroing, and faſt. 
mi4y -till Dinner, this -Gruel will-give you a Stool; and®*. 5 
- . cleaoſe the Stomach from _all fuperfluous' matter, - 
-- # . makes good Blood; opens the Paſſages; by which the 
adey- Humours will freely circulate; this is good in Spring, - 
wad and all-S-aſons of the Year, when you can get- the 
ir if - Herbs. ET 5 
t io. --Zo male all ſorts of Herb-Gruel, fu of Elderbuds.*” 5 
1&n} 2 | _ "Take what quaagty of Water you pleaſe, make it * 
JatY boiling hot, thea have your Oatmeal tempered 
andF--with cold Water, andthe Eider- -buds,- and put thear - 
aſe, -both;i into the boiling Water,- apd. keep it lading ok" F- 
n. F Riircing beſuxe, let it bee: it were on the boil,bu 
i a0 not boiF up, a litcke while, take it from-the Fire, a 
zo let it- ftand chree-or four Minutes, then: take. hes 
ball” Herbs ont, . ca in It and put-into if. 2 httle Salt : > A 
c-ih- when cold, 'yo you tay drink. a-quart_ more or.leſs/ as & 
to your: Swmach*ferves, this: <leanſeth-and: br "SME 
vel ObſtcyRions of the Breaſt and: Paſſages, ; and 'Þ 
Y -2-ndeStool; its very good for TER gs 
"She Join Exerciſe withir..- 
2 Ord DRE the: 1; 
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'Faffages and cheers the Spirits; drink it in March, 
' April and May. 
# Scurvy-graſs Gruel is a moſt excallent refiner of 
=, the Blood, begets a Stomach, purges by Urine... 
” Hmetimes by Stool :. the excellency of this Herb | 
Ke nd ray tedious. to.:mention. 
 ' Smallage-Gruel cleanſeth the Blood, opens Ob= 1 
E” 10ns, gets a good Stomach, and is good againſt | 
Shortneſs of Breath. ; 
| Gronnd-Ivy,.or Ale-hoof- Gruel,.is a great Ctean- | 
| - . ſex of rhe Bowels and-Stomach, wholfom. for all 
[ People, the fick, and'thoſe that are well. | 
Sage- Gruel is exccltent againft moſt Difterapers, 
fo is Grueb made ef Penniroyalor Spinage.. + - 
An excellent Food for all ſorts of People, but more eſpe< | 
; tally for Children and: fuck People, 
Take a quart of Water, two ſpootifuls. of Wheat- / 
Kower, and two or three Eggs ; beat the Flower and F ol 
Eggs together with a little Water, and when the Wa- }} it 
ter begins to boll, ftir in:your thickning, and keep it : 
Rirring till i is ready to boil; then: take it off, and. F 
put Bread and Salt to it, when it has ſtood. till it is- 
'blood-warm, eat it: You may put. ſorne Butter to its. 
or an Egg, if you like it beſt, This is an incompa- ; 
. Table Food, for all ſorts cf People, it: breeds good-! 
' Blood, opens the Paſages, ſweetens the Blood, pres \ 
; vents windy Diftempers and griping Pains.;it is next - 
,. to-Breaft-milf for” Children, and it is excellent-for 
” Ep 2onſumptive People, if they keep to.it four- or five: 
5 Pati os ,and cat nothing elfe, and'drinking.. 
"2 DIES Ale; let them uſe gen=} 
bore and: modgerate* Cloathing, and pood; 
ecf hard Beds. This, and: all. other Spoon- meats.) 
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Ie is a made :. Take xe ants of Oatmeal FRY 
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then take this Water and Oatmeal, and put it i rato T- 
Veſſel; Ricring it, and making it boiling tot, witha © 
| quick Fire, and when it does begin. to riſe, brew it 4 
2 to and'fro with your Ladle, to keep it from boiling - - 
þ Þ&- this do abovt four-or fixe-Minutes, then take it off | Ws 
I the Fire, and it's prepared. Some eat it with Aley - 
FJ others with Cream, Milk, and the like, but 1 thinkit 
moſt beneficial to be eaten with: Bread only. It-res-- 
arg Nogwor yr ftrengthens the Stomac ; cools - 
, ypeneth the Paſſages, and is excelletit good -_ 
renee y In' all hot. Climates. This is good,” 
more eſpecially for weak-ftomach'd People, and thafe _. 
whoſe Breaft and Paſſages are obftruQed by wy 
þ Fog Matter. | | 


ES» of n within. DE, 
t- | The beft ſort for ſicte People,'is that which is wade 
dF of Wheat flower,. but not tod fine drefled ; for:they 
a- Þ it will be dry and busky; and: your leaven'd Bread is 
much better than that made with Yefſt';- you may -_ 
F make it after this manner: Take what Flower-you 
pleaſe, make a hole i in the middle of it, break then 


t, © your-Leverin.;: take as much blood-warm Water as 
2 | will wet about balFyour Flower, mix the-Flowerand 
xd-A Leven well.together, cover it with the remaining -.... 
e- { Elower cloſe > this do in. the Evening, and by Mor-- - # 
> © ning the whole will be levened. . Then add 2s 4 


piuch blood-warm Water as is ſufficient, and kneadit. 'Y 
UP very Riff and firm, the'more - pains ; you take, the, 64 


LC 
T2 +When'you haye ſs done, Jet-it. lieegarm-by + x 
4 6 ire near. two Houwrs,tilltheOven j is ready,then =” 1 


ke it, bur let nos the Oven-mouth becloſe tor THI. 4 
T that the Air may have more or leſs Bgreſs or Regr 
" J Bue the beſt way, is to make.it into than, Cakeus We 
J bake themon a Stone, with a Wood-fire pnder. "= G Ye 
I Rye, Barley,” Oats, ©&c. yow may.make Cakes aft 
ſame mat DEL BOL. no d Sal info your Biead... WW 3. 
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> - Of.BU T T:H:R:. 
Butter affords good/Nourifhment ; the bet hee 
KK - - isfor the Stomach,'is made. from May jto. Augu#t :. it's; 
F- very wholſom, ifeaten moderately; with Bread or with) 
-” *Herbs,Roots, or the hke. Take good: Butter; and! 


_ 


--- melt it thick, avd put ito your H-rhs,.as you do Oil, 
[> and it cats as well and pleaſant, and can ſcarce be di- 
E -finguiſh'd from Oil : This(1 believe). a, great many: 
E: may -hoavecauſe tothank.me for: Ail Butter ho 4-to to- 
"*” . be well ſeaſoned with Salt. | {3 
a F5 of CHEESE.,.-: b n- 
Cheeſe affords good Nauriſhment . for healthy! <, 
- working People, if eaten with good flore of Bread, 
-- anda Cupof good Drink be nat wanting. It k al _ 
together as npuriſhinggs Fleſh ;, it is clean; and of a: 
ft:onger, firmer Subcace, and ,digefts. > Cup o 
Drink better: And he $hag lives on Bread and Cheeſe, 
Intermix'd now and then 'with Flower'd-milk, Was 
ter-gruel, Milk-potage,. and raw Sallads, feaſone& 
with Vinegar, Salt and Oil,anddrinks a Cup of good}. 
- found Aleor Beer, not over ftrong, ſhall fink rh | 
Health and Strength him that lives on Breadan 
Eleſh, and di inks the ſame Liquor, - -- - <-? 
Of EG GS, and their beſt way of-- Dreſſing.” 
1, They are/ancxcclleat Food, friendly agd i innocen -uf iS 
{* - in Operation.. Dreſs them as followeth : '1 
-Let your Eggs be bdiled ſoft, then break the Shel! | 
> and put them into a Diſh,and let them ftard a} they 
-.- are-Blood warm ;3-then with Bread and Salt , ly ea 
Low - them, A rong-Stomach: may eat: them with Bread - 
8 | Butter ſpread upvn it, not, melted. Or you maylif -< 
bs boi -them bard, they peel, offthe Shelf, and eat then fO 
jo Salt, Bread and Vinegar. Poaching is a- very” 4 
XI pn way. Take an Epg,. a-ſpoonful of Wheagy 
der. and beat jt-well together; therput_jt Igho& 
7 Lot Water boiling hoz, ftirit toxether; then takg 
.and cart ith 2 [Hietle Bread, Salt and Butcexgh Br 
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nivg ſupp*d off raw, and Bred caten after them, is - 
very wholſcin..” is 
2. O7Þ Y E S. Fo 
4 Pear and Apple-pyes are wholſom-and brakty 3 
- Food, if the Fruit be ti-orough ripe, and made as ene7'Y 
- ought to be. Tht b=R way is thus : ; 
"Take good Wheat: flower,make it into a Paſte with © 
2 little Leven or Yeaſt, with Milk and Worer, or... 
a blooc-warm Wat &r only, therput in your Apples 7 
or-/ Pears, and if you plcaſc, add fome Carr-iway or * 
FennebÞ eds. 16 baking, let: the Oven Rad aloft: 
. open, that ſpme Air nay : CoIng in. When baked,draw 
_ them, and cut holes in the top, that the ſulphurous | 
© Atoms; and the fizry Vapours may paſs away eat 
them not hot, for. they are much, better cold. Apples © 
" gaw-and ripe, eaten with Bread ſometimes, are” = 
whollom.; and ſo are Peaches, Plumbs, Gooſeberties, 
-Currcans, Apricocks, aÞd the like, very good Food 
"oxten with Bread ſometimes. And obſerve by. the 
Mays Ft hot Bread ought not to be eaten, for itis 
injurious to the Health.z and your Bread ought 
tand- two days Ce you eAt if« 
O.1 E. 7 
It is of a brave then clean Natore,and (riend- 
ly tomoft Confftytions: It is very proper tobe eat. 4 
"en with Herbs and Fruit.. Bread and Oil makes # 
Sat Breakfaſt or Supper; for it deanferh-the |. 
Pa 75-3 breeds good Blood, and is eefic of Con« 7 
goien oe EL ich ory nods mort pecan, - 
Ret ba *pu 
bg toi "[o*go( 
Olives are not phy 28.Oilz n 
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( 34 ) ; 
Of SUGARS 

Sugar is an excellent rich thing, but in my opinion,” 1 
( 55 only tobe taken Ptyfically, anil not at every turn. 
|. to be mixt with-our common Food and Drinks; the + 
- uſe whereof mares it of evil confequence, par icular- * 
ly all ſweetned Drinks ard Food forward the genes. - 
* ration of the Gout, and other Diſeaſes of the Body, 
| which fimple innocent Food would prevent, if Tem- 
3 perance be but obſery'd; *_ But if Sugar be uſed -in 

-Milk-meatsfor old People, -it may prove bone ficlehy, | 
but I think tonone elſe. + | | 
. of SUGARCANDY.. - 

Tt is made thus © Firſt, they boil it as-high as othe * 
Sugars, then out of the Pans they take this Syrup, 
*- and putit in an earthen Pot ; then. they ſet.it in a hot © 
Stow, thereto ſtand g or 10, days ; in that time the 
| ' fierceneſs of the ſulphurous-Heat coagulates it int0- 
'F . * an hard tough ſubſtance, then-you take it out. froth. 5 
'* the Syrup, and put the Candy or hard Lumps into; 

the Stow again, but made about 2 or 3 degrees hots: 
ter, whereit muſt remain 0 10 days longer, and | 
then "tis done. - q ſ 
|| There are two ſcrts of it, one White,. the other ; 
138 Brown, but they are both of.one nature and opera--1 
Y- tion ; they are much made uſe of for Coughs, Colds . 
. and Stoppages, but in my.opinion- there is nothing, : 
* more contrary and burthenſom toNature in ſuch caſcs, | 
+ than this very thing, and therefore ought to be abans ? 
; for, in truth, the b:t-Food:for thoſe that are; 
"Inatel wich theſe Colds, &ce. are- thin brisk Gruels.- 
4g6ts made, as. 1. ave taught. before 5 alfa.) 
ads with Bread and. Oll, but eat ON 
> Bread and Butter, and: all ſorts 3 
of digeſtion; and for Drinks; Ki; 
id Rhenjſh- -wine, two parts Water, and one Þ 
. 2 Tn Ale, with os Nie ewes, I 
| # <p ing,” walking in the open Air OST, 4 
CI wid gritty remore cheſs Mrempers . = 
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Of the Occaſion of Colds and Cougbs, and of their Cure, ;8 


= i : 
Q." 


Coughs and Colds are produced by intemperance _* 
in Meats, Drioks, Exerciſes and Habits, or by eating  -: 
or dfinking too much in quanti:y,and things ofa Con» ++. 
trary quality, or improperly prepar'd, and not from z 
thin Cloathing, as many imagine 3 far if the infide be © 
; ſound and clean, there is little danger of outward In- - 3 
” © conveniences. The. beft way to prevent outward 
Colds, and the Evils that happen through thick and 
thin Cloathing, and-by Heats, Sweatings, and the 


P, <-V 7 BR TW 


* © like, is to change your Cloaths often-' As for Ex» 
 Þ ample: Put on, when you ſtay at home, in a Morn= 
© '' ing, eneſort of Cloatbs,and when-you go out, put -off h 
© Y your Cloaths to your Shict, and put on freſh and cold - - 


0: Cloaths, and again at Night, pull off them to the- 
Shirt, and put on the other. [And for thoſe that 
Þ ſweat much by their Labour,let them pull off all their 
3 4 Cloaths, Shirt and JJ, and put on freſh Shirts, and 
© Y cold Cloathiag ; and for thoſe that over-travel them- 
ſelves, let them do the like; but obſerve that both 
$ fit ftill a while, before they either eat or drink. * E 
44 Obſerve farther by the bye, That Prunes, Figs, * 
. Nuts,and Almonds, and many other ſuchlike things, --.; 


'S Þ ought not to be caten at al), except only with come- 
m4 mom Bread, or ina Phyffeal way, in opening Drinks, © 
" Þ Alſo Candied Gingers, all ſorts of Conſerves and Pre- 
IE ſcrves, Ind all ConfeQions, Hodge-podge, Cakes, ; | = 
WM Bunns, are very prejudicial for :i', and obftru@ the_ :; 

1 0 © affages, generate Crudities, ſpoil the Stomach, and= .* 
"> Ml Prepare Matter for a-mvltitude of Diſcaſes, - 74, 
"*..- of CANARY ol 


V-Eanary is an excel]ent.Cordi 
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| 1tis a fine Cordial Wine, as "008 for common "YM 
- Drinks as-Canary; being mixt with Water, it begets YFc 
Appetite, cleanſeth che Pafſages, and helps Con- 
{ codon; it purges by Urine more than Canary: But - 
-. this, as alt other Liquors, muft be drank with diſcre- 
3 _ tion and temperance, and not too frequent» | 
of WHITEWINE. | 
'*  Whitewine is an excellent cleanfiog Liquor, it be- Ypo 
| gets Appetite, and purges —_ bur let it not JJaft 
be too frequently drank, left it indiſpoſe the Body," Ying 


—_ 


"by putting it into an unnatural Flame, 
E-; | Of RHENISH-WINE. 
| Rheniſh-Wine is an excellent Cleanſer of the Sto» } 
''- mach, ſomewhat a-kin to Whitewine, it begets Ap» | dy. 
| petite, and helps ConcoQion. Fo! 


As for Old Hock, efteem'd by ſome, it is the moſt - bein 
prejudicial of any Liquor, and —_ ought to be and 


forborn. 
of CLAR E T* ur 
Claret is a good Stomach- Wine,moderately drank; Wen 
it helps Concottion,and begets Appetitezit is the beft Kea 
of Wines for thoſe that eat abundance of Fat-fleſh, 
|. - and Succulent Foods : But it purges not by Urine ſo 
| © much as White. Take Notice, that this (as all other ' 
Liquors )are not tobe frequently uſed, for then they 
are prejudicial ; but a Glaſs of Claret, or a dram of 
Brandy, or the like, are good Cordials, when you 
haye eaten too much in quantity of any Foods: too 
$ ney groſs in-quality. {2 
"Re key (if. well made 20d fermented) 182 6oe brisk 
DK and altogether as good as Claret or White” 4 
== Wig, and perhaps better for E:g1;/b Bodies, rank” i \ 
. ter ſand pe Note, That no Cyder ought to be - 
20 It Rorc one EJEAD if aw frhugns EIN. p 
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; - cn. 0 f M u 'M.- Fi | 
.- Mum (if te Perce rank) is; very. wholſom. for- 
n {Melancholy Flegmatjal Pe ple, ant tor tholy whgS 
s PFood- is; coarſe; Bread and Cheeſe, 'Flower'd-milk,. 
- JHerbs, and lean |Potages; but I. think it not "near 
t Iſo wholſom as well-brewed Ale. © 
4 Coffee ought to.be uſed oply"in TPhyfical way, by 


emthat are-troubled with Eames 'apd dulling Va- 
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urs that fix.jaw their. Heads: Itis likewiſe good 

er bard Drinking, Wearineſs, Labour and Faſt- 
155 but for others, {think it beſt to forbear it: Yet 

Diſh will do 1o-Man barm. EE ek 
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( 38”) 
_ .. Howto Purge'by Herbs and Foods. _ - 
"When you are minded to purge your ſelf with both 
eaſe and ſafety;andto preſerve your Health, .thenob/ 
-ferve the following method, *vz3. In the Morni rl <a 
Uurinka quartof our thin Water-gruel, either the col@ 
Or hot, cat a ſmall piece of Bread with it 5 at Dinner + 
fake Spinage, Lectices - Opions,” Parſly.and-Sage; pr 
waſh them, and-eat plentifully of them with your 5+ 
Food, be it what.it.will; at Night drink alike quan” 
tity of Gruel, andeat ſome good Bread; as+ you didy * 
In the Morning. This you muſt do for four or fives.« Hl 51; 
fix days together, more or leſs, as you [ce occaſion; » 
The like method yon are to. obſerve,” if you- would 
purge yoitr ſe}f wi:h;Carrots, Tunips and Parſyip 
as you did wi:h H-itbs, with this variation,v#-! drink - 
your Gruel,an1 ea: your Bread Mornir gs and Nigh $ID 
and at Dinner cat only Carrots, Parſnips or- Torni 
. boil-d orly in good Water; andeat them freely v nf I n} %o 
no other thing, but a little- Salt” and Bread, during 
theſe ſeveral days. You may purge your ſelf ou it oy 
degree you pleaſe. ; 
Another way to Purge by Foods: and Drinks. - 
Drink ia the Morning at ſeveral times,three pi | 
or two quarts of thin Water-gruel, at. Dinner-c 
a pint ora quart, at Night drink a quart more,.and in 
ea: ſome Bread. This method will purge, or at leafli brir 
_ Bill keep your Body open ; let your Food at Dinner 
be what it will, the Body being rept open and cool} 
doth preventand cure various Diſeaſes in hot coltive 4. 
Conftications, 
To make the beſt Herb Diet-drink.. 
"2  Suppofing your Herbs dnl ed, an 
2 ” in Bags; take what: Herb-you think 
"8 "Bag, and ft epit Ts 6, Ht 's 
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To prevent the SCURYV Y: 

- Bat not Meat and Drinks*too firong for- Nature, 
for Nature ought to be fironger than-the 'Food- 
T Meat and Drink ought notto be eaten that arcofa* 
2Þ contrary Quality to the Conftitution. Have a- care . 
Jo eating to Fulnels, or to Exceſs. _ 
* Take care that your. ViQuals be (in all reſpeQs)- 

properly. ner. ;. for ſome will but- half- do it,--: 
Fther over-do.it. 
: :  -, Advzce t0 Fleſh-eaters. 
"Let. -all ſorts of Fleſhand grols Food be boiled in- 


4; etity of Water, and over-a brisk Fire. Porbear eat- - 
ing:too.mych Pleth.  it:is mot unwholſom in Fuly,- 


rota ph Forbear eating400 much - 
| r you caf not before the former Foqd- 
'Drink:moderately ; let your ordinary - 


Drink not- be hard, ftale, nor ſour, nor too new. Let. 


your Cloathing be moderate. Let your Houſes beairy,; - 
your Beds hard, clean and ſweet; uſe proper Exer- 


| FFciſe > and Labour in open airy places: ; take” Walks of- 


rink 


anour 
eal h 
met 


oo} 
Rive 


en by River-ſjdes,-or on Plains'and Downs ; obſerve 
Jie Rules of Chaſtity, avoid all compounded Foods ; 
yoid carking Cares,Hates,Revenge, Envy, Violence, - 
Oppreſſion, keepagood Conſcience,for-that's a con- , 
inual Feaſt. Hearken to the Voiceof Wiidom, and 
the. Diftates of Reaſon and Nature, - and that” -wilt 
orivg thee to endleſs Felicity. 
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Sores ? Excellent alſo againft the Gout, and InflamJ a 
mation of the Eyes; admirable againſt ſore Breaſts b 
end” Bites of Dogs, or any. other hurt of what - of 
kind gr\nature ſoever. Which is' thus: . 
* Take two pints of Water, River, Rain or Spring 
then take as much ground-Oatmeal as' will'ma 
thick, fit for a Poultite ; add to it two oh ol f : 
good Sugar, a handful of Daridalion cut ſmall, thenF'ti 
, Place it over theFirein an open and convenient Veſs 
&), keep it ſtirring till it 48 boiling: hot, and” then is 
4+ made. 
Another. Take about a quart of Water, then take 
as mnch Houſhold-bread as wiltmake- it thick; and! | 
three ounces of beaten Raifips of «the Su, tn t 
outice of Sugar, and about half a pi nt of Ale 3 
ſtir all together, and\make them biing-hot 6 zVer. © 
clear Fire, and it's done. - Sf 
- Another. Take one quart of Water, a much Bready 
38 will make it thick; five ounces of Rai aj the Sungy ſp 
and one ounce of Coriander-ſeeds, beaten wi 51 wap 
of Ale, made boiling-hot; and: then it 1s prepa 'Q 
' Another, Take one quart of Water aid Ts, to J 
make it as thick as'a Poultice ; of Sugar two bas 
a Glaſs of Sack, or for want of that,other Wine,makeF} - - 
itboiling-hot. Apply thefe Medicines to the part af-$fm; 
fliged, by ſpreading the Poultice pretty thick on aſi 
Linnen- Cloth, that will cover the whole part, ſome-FI 
_ © what warmer than Milk from the Cow : But let it noting 
:, beſo hot'ax is uſual, for Extreams prove generally 
=p prejuticla)- Apply theſe Poultices every two hours 
leaft in the day, and three .or - four $imes in the]! 
bo, vighe, if the Wound be dangerous. Ih mecca re 
+, timesina day and 4 vigh L be gil 40, 1 


hay 


and Sugar,and ſometimes with Water & freſh Butter ” 
(nf $5541 together, which will keep it clean ard pliant. * 
7” A. Rare Poultice. againft the HE AD-ACH, 
Take a quart of Rain or River-water, an- ounce 
i of whitte Sugat, as much. Malt-flower new ground 
th as will'make it thick enough 3-add to it halfa pint of 
ol good. Ale, making i it hoiling- hot,and ſtirring it all the 
W time that it ismade : Spread this on a Linnen-Cloth * 
el«F pretty thick; apply it Milk-warm eyery hour. -Con-- 
tinue the; pe poy or as long as occaſion ſerves. 
| 6 excellent Poaultice againſt SPRAINS of all ſorts. 
*1- Wake clear 1 Water two quarts, make it boil, then 
ay Fn een Sage in; as much as the Water will cover 5x 
then Soil it, then let it ftand off the Fire half an hour, * 
then train the- Water off; and put to this Sage-Li- 
L quor,.- as much Bread as will thicken it: : : then take - 
_ Y46uble-efin'd Sagar three ounces, a quarter ofa pint 
ad of Claret, and: Spirit of Wine, Sugar or Malt, five 
TP, | ſpoonfuls.; ftir them well together, making them - 
alsY boiling-bot 5 beſure ſtir it all the time Spread this 
Jon a Linnen-Cloth, apply it blood-waym every two -- 
): mou: refting all-the time. 
$4 Poultice,*excellent to cure a ſore. BREAST. 
* Take a quart of River-water,then cut ſome Sorrel 
fmall, of Coriander-ſeed beaten to-powder- half an - 
aFYounce, of good brown Sugar 2 ounces,'and as much 
Bread as will make it into a Poultice , make it boit- 
ng-hot, ſtirring it all the time#hat it is made :-Ap- 
Ply this every 2 hours bJood-warm ; do it 3 or 4 days »» 
$Ja3 you have occaſion. Be ſure, every time you apply-<.- 
hefthis Poiiltice,ts waſh your Breaſt wich: Water- and- - 
en x beaten FEMUNES: - This is: an eXIEERY £5 
- _. 
| "A Panltice: 0 cur 2 SPRAIN..: EO nM 43 
- Take: 2:que rts.of fair: Water, aid of a0 eg CES 
D Feet 3s uart,- efin'd 'Sby Ea For, ounces ; gil it ng OE E 
2.2 GL 'tE tfreſh 1-Bal Ren, Fhymgess © 24S . I So” 


IX "4 
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F- _ © _ 4 | 
is ie uae Herbs, and pnt of brown Bread as much. } 
| ep i ; ftir this over the. Fire till boiling- 


; as will thick 
hot, and-it's done. Put to this. 3 ounces of Spirit of Y 
Wine, ftirring all. well together # App!y this efad: 
thick on a Linnen-Cloth every 3 hours blood-warm. 
Another, When you. have firain'd any part, pre=- Þ. 
fently put it into cold. Watex, wherein: ſome. Wood: + 
_ and Afhes are-put- Do this about an kour, andit I}. . 
gives Eaſe, EE 7 2 =" Me 


Tocure GAUES, or SKINrwdof. oF 

_ Waſh pou Sore every, hour for a:day, or two, with L: 
Spirit of Wine and Vinegar mixc well together, lay- Þ ; 
ing on a.Dzaculum Plaſter, This cures in a fmall time--.# 
Againſt @ STAB or CUTT, or any other. WOUND... 
Take double-refin'd Sugar and Spirit of Wine mixtY- 
with jt, and with this Waſh or: Syringe:your Wound F-- 
well, then put a ſmall- quantity. of refin'd Sugar pou-: 
der'd into.your. Wound, and immediately ſow it up-J 
with Silk and a fine Needle. This will do wonders..Þ - 


To cureold ULCBRS.- © 
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- 2 4 Hew Way for the.right Ordering. of Carret... ; z 
" - Horſe igan excellent and uſeful Creature, bat -- 

X- thro? ili Management; often abuſed 5 to _ 

" vent which, the Drivers ought to obſerye, 
© That in the "Morning, they drive them moderately | 

t Secondly, When they have done Labour,. rub them  * J 

welldown,, then tie them to'the Rack for an hour or . 

F_ two, duting which: time give them no Meat, but be- 

F tween, whe p thei rubbing, till their tired Spi- 

kj oits be refreſhed;then give them a moderate quantity- 

'% Meat and: Drink., Thirdly, Let the Stables be” 

n to the Air, and keep:them clean; Let not your 

Horſes In _ Sites, eſpecially your Saddle-horſes, 

: conſtantly. Hay in the Rack, nor Provender in ' 
aJ- your! anger, ut tie them from their Racks, five, fix + 

_ tome yours together ;/Jet pot your Cattel- have 

J too much Meat at a time, but fuch aquantity as they 
nd As 5 clean; When'your Horſe has been hard 

FT. or Worked much, you may conveniently give 

T- wh 2 little Water about two hours before you give 

 Y- him Meat. Rubbing down Horſes is better than walk- 

3 


ing them, when hot. Thoſe that give their other Cat- 

>» |  t*1 Grains; as the People about London-do, let them 
ry &. pit alittle Salt into them, which. prevents the-Rot, | 
n- # and watry and windy Diſcafes. Let your Mares +. *} 
e Y with Foal, and their Colts, run in the Fields hoes. 4 
> # YeaT. Obſerve but thefe Rules, and your Horſes will - 
L þ ſeldom want Drenching or Bleeaing ; but if you find 4 
the prove | too faſt, the beſt way to cool their Bl = 
and” Ep. chem: from Diſeafes, is to 'give them mode _ IP 
> 4] > rate. abourg-and alter the quality of their Food... 
BEST pheft Fobd fork Jorles, i5-g00d Rick. J ay.oh 
Ges year. By 4 aotles + 

y out of the. af © igq-C 
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6: £ . Straw; i is not only them 


cure their Feet and Legs of Diſzaſes contrafted by: 1 


- and higheſt parts; if there be Corn-ftelds, Jet them. Þ- 
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.. And Beans, Fitches, Peaſe, Barly, and Oats in-the-M- 
off hearty Food, but clean- 
'feth the Stomach from all Superfluities ;but threſhed . | 
Cornvf atiy ſort, is-g00d Food for w king Horſes F 
_ tbat go-to Grafs, eſpecially in Winter, Yiving it them NY 
Morning and Night. Put your Stable- horſes to Gfals 
From May to Fuly,which will cleanſe their Bodies;and--4 


ftanding i in the Stable all Winer: Rain, River, and*: 
Spring-watep, are beſt for-Horſes and other. Ch 
much better than Pond-water.-- -. -: 

- AsFfor Sheep,any diſorder: wounds their Health, if” 
hey are driven too hard, or Conrſed: with a Dog, or | 
the like; if they be ſuffered to lie: down  whilft hot, 7 
and this be done often, they will break out with the- 
Scab or Mange 3 when-about *Mzchaelmas .you Let 
them into freſh Paſtures, if they. are cloſe folded TT. 
will do the fame: Ifin' hot Weathertbey be often re: ? 
moved from p'ace to place, it will hinger El eres 
Thriving, and make them Scabby,;much-wet likewiſe * 
makes them Rots In the Morniag betimes_drive- * 
your Sheep: into fallow Fie'ds, or Downs, -where-.. 
Graſs is ſcarce, and take notice-of- the' Situation of .- 
the Ficid; then walk your Sheep gently on the drieſt” - 
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feed about two ot. three hours by the Hedges. About ''F. 
--T1 a-Clock, tura them from the edges of the Corn- * 
- Fields or Paſturage, into. the loweft Clay-ground or 
V:lleys you have, and let them lic at eaſe, and aq 
ſcattering asyou can : Uſe them at all times fender-_ 
Mw ante Food will ſerve ; obſery- this method from 

fill AuguF, if the Weather.contitye warm, and + 

it will prevent. Scab, and Mango when they me in» 4 
1$5 1N-2V1; - LI aledT hv Jy 
Trill -- 4 
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= thels Rules, and you will a eee many 5 TY 
s Cholec, FlegmzsSt es, Red=water, Conghss ©: 
Pains in the [A ter and thelike: You'o! 33 
to'be moſt careful of Sheep from" Mzdſummey till M3- _ 
charlmas, Therefore "Rr Sheep till 5 2-Clock, * 
or till the Sun have dried up the moift Vapourzand | 
- Humidity from the Earth, and then_let them ont, * 
and keep theni on the higt and dry Grounds 5. if the >, 
© .day prove dry, feed them three Hours In lower -. 
* Grounds, and: about Evening put them in higher -, 
.» Plat , and befure Fold them before the Dew falls,and 
- Fold-them on dry. Ground; ; from Fuly toSeptember,. 
Sheepare te Rot,and is occafioned chiefly \, 
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by t cb moifture at. the'Sea bo, and not from '* 
4 Iickivg gaps ps , &©c, which I omit for Brevity. A 
; Y If wee Weather happed about July, Augut or Sep- | 


'2:ber, or -when' it js generally a wet Summer, and 
continues till MichaeImas a RR EROF be fearef 
(wet Weather, give your- Shee PETE Night and 
Fn} r 1en Fines -! Oats, or 
ef Grain, mixing a little Salt with it, and this will 
nt th < Rot *Low wide Houſes like Barns, open 
1 de : Sheep i in wet- Weather, preſerves 
them fro NR this is a General Rule in Flanders, | 
| B81 of thaf live, whete the Rot is often, ought to.*-/ 
, change! their Sheep for Hill- -Country Sheep, which ' 7 
will NE and d proye Jeſs ſabje@ to _ Di ſeal. 


Yd do Pd 00; Tg Wo" Jo Wh 9  OOY 
jy | "RE nn he « 
»+ dow ne on ins as . 4, 


tt et. 
—_——— 


- 2 tf 
Diver  ofber Notable Things. *., - $4 


DE ren. much | 


Bo CI 22 


-: C 
7 


b- "469, 
tm - that bath lain a long time under a Grindſtone, where. 
- Iron hath from time to time fallen, and there ſettled-. 
.T beautifie SHOES, and keep theme dry and beaw- 
tif ul,- and. t0-preſerve them. | 
"Take two ounces of-Bees-wax, a pennyworth of - 4 
Lamb- black, twelve or thirteen-drops of Neats Oil, -#- 
ora little Greaſe «Tet them boil, and ftir them welt M- 
together, then take it off, and when Told, make it 
irto aRoll, and ruba lictle of it npon a hard Bruſh, FF 
then heat your Bruſh; and. rub your Shoes; obſerve” 
that your Shoes muſt be rub'd from Dirt clean,before FF 
you rub your Wax, andJikewiſe ry 3.and; thi® will Y 
| - keep out wet, and ſet a Gloſs, and preſerve your Shoes. - | 
[is To make COALS laſt-much longer than uſual. - _-- 
| Take your ſmaVeft Sea:Coals, and-mix theni we IL-3 
with large pieces of Clay, as big av large. Balls, and” Y 
lay them upon your Fire... - ' MEE © 
"To fave-SOAP #1: waſhing L inten, ie Y] BI 
Y Infuſe Spring or River-water., tio or threeda; a 
open Veſſ:1s in the Air, a-quantity” Se 
willſave a great deal of Soap. it > 
by Urine, brings away. Gravel, and-flimy © = * 
Matter. Put Chalk into tale Beer,andit je (8 > 
ly takes away the eagerneſs ofit; Drink it ater, 
and it carethie Heart-burn; it is good tobtewavithal. .F 
jy DireFionsto-Dreſs AAT S. : 
(2 " Smeara little Soap.upon the places of yourHat that' Y 
. 3s filthy, and then with ſome bot Water, and a bard ' 
” Bruſh; rub your. Hat, then ſcrape it with:the back. | 
of a Knife, what filth ticks, and -it will brjog b both 
7 ens avd-Scap out. 
EE, It, and with a Brufh,rcob their 2 S-. 1d fo <| NT: 4 
"ady "Lrexad - onde, INK. r White Powder ZI 
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3 ounce of this will turn a-pint of Water or Vinegarin- 
7 to good Ink preſently. - - 4 
.-- . TowakeCOFFER of Horſe-Brans, I 
' Take Horſe-Reansand coaff them,then grind them 
| as youdo Coffec-Beities, and put aſmallquantity of. 
| | 7 - Coffee to the, then take-a.lictle ſweet Malt tyed in - 
"2 Raj 2504 into your- Water, and- boil it as you: ; 
uſa offce; 1 amtold, it willanſwer the end 
©. for Col #4} Tafte,' arid Virtue. 
s | Another, Take 12 ounces of Horſe-Beans:unhvsk't | 
f and roaſted, 2 ounces of Coffee, 2. outices of Wheat. +” 
+. parcho or. roaſted, and: pouder'd in' your: Liquor) | 
+. you may boil ſome ſweet Malt tyed in-a Bag,and make 
* Four Coffee with that Liquor, This I had: from a - 
end. am told; that Peaſe does the ſame thing. - 
- Tf you caft Salt intoa Lampof Oil, it makes the 
© Ola twice as long, as. it will without if. 
ed 6 on. wholſom; and cheap Way to make Wine 
'Chenrves, Gooſeberxies,”” Apricocks- and 'Plumbs, 
Go nog Fies, Cherries and Plumbs, -or any o« 
> ther- fuchlike Fruit,bruife'thew, then put them into 
+. a Tub, ſuch av isuſed to-maſh Malt in; with a Tap - 
ef put in it as much good Water as you think 
* tity either to make it ſmall or ſtrong, let theſe iafuſe 
© IT, £3; 173'0T 20 hours, then you muſt draw it; if 
* you. would keep it, put ſome bitter Herb. or Seed 3 ©.” 
1 Y or4hoursin it; for preſent uſe, Balm, or any good + 
« YR Herb; then to every Gallon put-two pound and a”. 
h Y half, or three pound of Honey, Sugar or Treacle, the. rY | 
more ſweetnting, the ſtronger it will be, then Ls 
i] ſome. Y< aft £0 It, and tet it work. _—_ 
| Grea' Shen ps IEW SINES or new-ſoted $] noe x on _ 
-.then with a hot fron-ſee Ns | and ; 
- round the heel, itpreſer' 
ef Ke 1. bemlaf i 
none ; TE EP 
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becomes ſo brittle, that it hardly fupports, the Bars, 
by that means*it ſheds more than -was ſowed, but ? 
eſpecially,Barly ; it likewiſe -thakes. che Bread-eat-] 
huzky, therefore. takecare jt and got not-too —_ fior 
you cut it over-ſoon,. but obſer +4 
How to Bre == Þ 
Take.your Water as hotas yo 
Ing, then'put it into the:Maſh 


| 7 . let it ftand a ſmall time TED. FH be net Ve He, 


' >, It forif you put your Malt ioto the-Water. hot, it" X 
- 2 will m_ SbeWork of. Is plour; but the cooler the! 
Fa a, , 


"2 _o, 
Lo Þ . 


2, 
RM To 4 
itbotiogs Deen J $.you will - 
you may © Infaſs them kar half. an hour -wheu'Y * 
that 1s done train them OG Jett ; boil; 
[95+ then ou Sr pi 

ry for the Body mu 

ly ak pe 

mw cleanſed from its Yeal 
quickly grows ſour ; Pa. As 
you don't. ſet_it working pr foo: for ;thatY. £c 
weakens the original-hear, and-if-your i Al work o 1 
nh or5ch it will not who 44 turn loner tf ; Oh 
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(49 ) - 
2 Alom, and waſh it over-with it, and when dry, it wilt 
+ Y' make it look as clear and white as at firt;, otherwiſe 
tt. the Agquaforts alone will make a yellow, Stain. 
 Zow to cure Chilblains. Take ſome Beef Brine, and 
- heat it as hot as you can endure it, and.rub your Feet. . 
with-it, holding them tothe Fire : This do Morning . 
- and Night, or waſh your Feet in your own Water 
- Morning agd Night. Y 3h 
- - Chops, Anoint with Capon and Gooſe-Greaſe, 
. Daimneſs of the Eyes, or ſore, Waſh your Eye«lids 
-- with your own warm Urine Morning and Night. 
Teeth Hollow. - Stop them with burnt Alom and: - 
; Bees-wax, mixt. 6 "Gs 2 
' - Canker inthe Mouth, Mix Alom, Honey and Vire- 
:gar together, and waſh-your Mouth often with it. 
+... For the Scurvy or Dropſie, Drink your own Water 
'Morning and Evening. ; ELeSS 1 
Of Water.” The firſt ſort in goodneſs, either to 
-drink, or "dreſs Meat, or Waſh withal, or for other 
uſes, is R=in-water 5 the beft Seaſon to receive if, is- 
March, April, May, Fune and Fuly, put it into Glaſs- 
»Bottles,and in Airy ptaces,and let it ftand unſtopp:d, 
: that the Air may have a free influence. The next in 
= goodneſs is' River-water, whoſe original is Fountain - .; 
i or Spring-water, and'is generally -better in the River, 
& thin at the Fountain-head. Thames Water is an ex- 
—&.ccllent Water too. The next is Spring or Fountain- 
oY water,and the beſt is that that proceeds fromaChalky 
jy Earth. Pump or Well-waters are ofa cold hungry < 
nature generally, and fiot ſo good as the ot hers. ond-... .-'? 
wi or Standing-waters are worft of all Woaters;for eiths x: 427-4 
ntl Man or Beaft. Pump or Well-water, ſo much uſed of = 
10. late, whoſe Purgative qualities proceed from Coldneſs = 
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"and Weight, and the not. being. accuſtomed to. Drink I cafS 
} Waterg 1 ook upon them to be dangerons/efp-<cialiy= 
| when dra2k-in ſuc] 1Ereat « uantities.--Fhe, ht Fink: 7 
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(59) 
rated from all ſober Methods, into the higheſt degrees Þ 
_ of all kind of Debauchery: q | 
For the Gout. : Take a quart of Rain-water, haif 2 TS. 
pint of Ale, a lictle Mint, Parſly and Balm, of each a. 
like quarticy cut ſmall, and as much good "Bread as * 
will thicken it, add to thistwo ounces of white $u- 
ar, mix tiiem well together, then juft boil ir up, 
Bring i it all the while well together, andit is done; ' 
ſprea'1 this pretty thick on a Linnen-Cloch, and ap«- 
ply it every two or three hours, as warm as. Milk F: 
from the Cow : This do three or four days. * | 
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In ſeveral Shires they put a cold Iron-bar upon. 3 
| Barrels which preſerves Beer from iouring by Thun-YF 
\. der. J -I'« 
} "To hinder the Night-mare from Riding Horſes Take £ 
; a Flint and wake a hole in it, and put a String thro* T: 
it, and hang it by the Manger, or. about the Beaſt 's >. 

Neck, and it will prevert the Night-mare. _- -p 

'Tis ſaid, That a Horſe being Bewitched, they filled} © 

a Bottle with the Horſes Urine, ftop'd it well withaÞ 1: 
Cork. and bound it faft in, and then. Buried jt under Y ©. 
Ground, and the party fell il that was ſuſpeaed to o 

_ Witch, and could not make Water, of which a 
be e dick | 0 
{'.  Tocure an Ague. Write theſe following Words inY. 
} - Parchment, it muſt be- writ triangularly,, and wearY-te 

It ow: your Neck; 'tis ſaid one Cured above 100} 7 
ES” Abracadabra S = 
L > _ Abracadabr | FT 
"on  Abracada s 
an. - 
2% I  Abrat - | rot " 


($81) : 
To cure the Biting of a Mad Dog. Write in a piece -. 
of paper theſe words, Rebus, Rubus, Epitepſcum ;, give = 

| it to the Party or- Beaſt bitten, to eat, in Bread» 
4 F: This-never fails. ; | | 
a . - To make the beſt Spirit of Senrvy-grafſs. - - 


57 Take Scurvy-graſs Leaves,and ſome Horſe-Radiſh 
1- Y Roots (crap't ſmal!,pat them intoan earthen Veflel or 
P, &. Glaſs, then put as much ftrong double Spirit of Wine 
'5 as will cover it, then ftop the Veff{l cloſe, and ſet.it 
p- Y ftand 2 days and 3 nights ; then you muſt pour it off 


Into Bottles ; whef it is ſettled, you may pour it off 
F. into other GlaſG-bottles, and then it's fit for co.uſe. 
3 You may take ofthe Spirit in a Morning, from 60 to 
Y 70380; or 90 drops in Beer, Ale, Wine or Water, 
Y-fafting two hours after it,then eat ſome Wateregruct 


ke F. with Bread. k 
0" ow to make this Plain Spirit into a Purging Spirit 
8 Youmaſt take a quart of the Plain Spirit, and 


F put to it Roſſof Scammony one ounce, and of Roſin 


ed JF of Jallop balf an ounce, both beaten to pouder, then 
aJ lerit ftand 6 days, and it's done. Capt 
cl. Take 50,60, 70, or $0 drops of this in Ale, Beer, 
to or Wine; ther drink a great quanticyof Water-gruel 


F after it;-and tay within. It will parge you very well. 

AF - Wormwood (moakt in Pipes, if it is well dried in 

2 the Sun and put info Paper-bags for uſe, is much bet- 

*fer than Tobacco, for any Diſeaſes. | ; 

= 70 make Wormmood ſupply the place of Hops, to all In- 
* tents and ab 5.9, and pleaſe the Drinker”s Palates. \ 
'ormwood be well dryed in the Sun, { 
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(52) 
the third Liquor, if you maſh' more than twice ; this 
is muth hetter than Hop'd-drink, and will keep five; 
year gcod ; the ſame we ſhall obſerve in any othegp! 
Herbs. 1ftl;is makes the Grains unfit for Cattel, by 
reaſon of bitterneſs, get a thin Carnvas-bag, and put; 


your Wormwood into it, and when your Drink ig" 


. working inthe Tun, hang this Bag in your Work+« 
ing: drink 3 hours; then take it out, and it's. dones 


This Drink refines the Blood, ftrengthens the Sto= * 


- mach, and purges by Urine ; and moderately drank} b 
is good for the Head and Eyes. : b 
Take a peck of Meal, and divide'it into two parts, 
and in the one part put a pennyworth of Turnips 
boiled,and work it and knead it by it ſelf; the 2d par. 
cel being baked, that Meal that had the'T urnips init. 
proved the. b=tter Bread by far, and whiter, andy 
more toothſom,andit's the Opinion of Phyficians,it's 
yery healthful z7befides, it cuts better, and-will con- 
tinuc moitt as loog again ; The parcel of Bread thatY}®: 
had the Furnips in it, was 5: pounds 4n weight more; 
than the other; this muſt necds be of great Advan-- 
bage to the Public; when Catte), Swine; and Poultry 
_may be fed with little Charge. Has kney Furnips are 
the beſt for Bread, a Paſte may be made-with Tur. 
nips ta continue long, which all ſorts of Pouttry would. 
like well of, and excellent Horſe-bread: may be made} 
of it : All ſorts of Cattel and Poultry will take it ſu 
ficient without farther-trouble ; the Paſte is excel” 
lent Food for Rabbits. With Turnip-tops ard Rape: 
|/*: Cakes, or Linſeed-cakes. and Grains, you may make 
L- *: Potage-and wholſom Food for your Cows, which bes 
#% Ing warm, they'l eat greedily, and give Milk in abun 
+--—Oance. |. Holand Merchants have / bought up out 
1k R: ape eſeed afcer the. il was-preft out, and made.it in» 
x £ reat-Cakes, which is a great Commodityin. Holi 
iq The Roots and Leaves made clean and ftamped-. 
Webs NE boilec | _ YY AtG AN - 1G -given fo Loud ON 
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Turnip, with fimall addition, makes very good 
Cyder, and an excellent Oil hath been made thereof; - * 
Probat. ef}. Boil Barley- -chaff in Turaip-liquor, toge-- 
ther with the Turnips and the Lzaves, which make 
It as fatning as any Food: You may keep Rabbits with * 
SK © Tuornip-bread all the year; the Roots and Leaves will- | 
--. feed Sheep and Calves very fat. The like benefit, as * 
#-- with Turnips; may be made-of Potatoes ;, they make. ; 
"F £00d-Food, and very good Bread, Cakes, Paſte and : 
= Pyes, and are both Cruft without; and Food within : 
Fo The like benefit you may make of Feruſalem Arti- 
= chokes, for Ponltry and Swine. 
Tb make Clay burn' as tlear as any other Fire, 
| and 45 uſeful. 
3 Take of Sea- coal, or ſmall Pit- coal; one third part; 
Y and mingle them together. as you do Mortar ; make- 
8 them up in Balls leſs than your Head, and lay them to 
& * dry; then put them on the Fire one upon another, . 
-* . and obſeryetheconelufion. Thereis a fort of Loam, . 
= which is combuſtible of-it ſelf, and wil), with afew 
- -*. Ehafcoals added, burn very clear, and prove very- 
# uſefyl.* Probat, £8: p'7 
=.  Tomnake very large Crops of Corn'to. Admirations 
| Sow Bay-Sait on the Corn-ground. "BY 
Th prevent-Blaſting of Corn, under God, 
- . 15,70 change the Seed"; or by ſoaking it in the” 
be Muck-water, or mixing Lim= and Water with it ' 
as before, and the Corn being” ſteept | ſcaſonably; . 
add to it the Lime, or Aſhes, or bath, arid being- ; 
thereby fix'd into them, and ſo fown, hath been LIN 


excellogs vas -.5 " Et | 
Sg | encreaſe Cm... _ = 


"1 - ut tnto a ke acked Lime- water, 28m ) 7 FR 
” Fufficeth to make it [wim/4inches above oy me, 
{ and ticpour. it off; and unto 10 pound of of the Was. 
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quor 24 hours more; then do the ſame a third time, 
afterwards ſow themat a great diftance the one from 
- _the other, about a foot *twixt each Grain, and one 
= Grain will prove 30 or 40, or 50 Ears, and the Stalk. 
>, willde as tall as any Man. 
Take Pumpions and boil them, and uſe them as you 
- . do Turnip, andthey'Lfeed Cattel, Swine, and Poults- 
© try: Cabbages and Coleworts will do the ſame, 
F To get Smut from Wheat. 1 
Lay firſt a layer of Barly-chaff.thena layer of ſmuts 
ty Wheat,and then a layer of Chaff RE EM thraſh 
it, and it will break very fair. 
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' .. . Chotce OBSERVATIONS. 


E Perilous Days, and moſt dangerous in the 
Year, in which if any Perſon be. let Blood of 
- Veinor Wound, they ſhall die within 21 days follow--- 
ing; or whoſoever falleth' Sick on any of theſe. days, 
ſhall die ; or whoſoever tak<th'a' Joutney, ſhall die. 
e re he comes home again :- Or whofoever Weddeth, 
ſhall ſoon be parted, or live in; Sorrow ; and who be- 
ginneth any great Work, it ſhall not come to J bayvy 


End; they are ins | | | | | 
Fanuary 7 Days. 4, $, 10,15, 17, 19, 276 -M F 
EC February 4 Days. $8, Oo, gr: = Þ 


April -- 2 Days. LS, 2L. >. 
= May 3 Days. 7, 19, 2To 
+ June _ 2 Dayts.4s 7+ 

py _Fuly: 2 Days. L5s 20«-- -.> 
"* > AuguF-.: 2 Days, 19, 20s. 
W i: 5 remb. '2 Days. 6, ;4 _ 

; Po ITS ODer... Tt; Day. "Ge Ea” Rt. 3-H Y 
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0 - _ -Dog-days begin the 19.Day of Fuly,  and.continue * 
= 'to the 28th Day of Auguf? : In which it is dangerous - : 
a — ta all. Sick to. Purge, or let Blood; but if need be, .. - 
- let it'be before the midſt of the Day. : 
To ſow Wheat in leſs quantity, and more encreaſe,- | 
Take Wheat, and pit it into Water and Salta Dare 
-- and-a Night, then before you ſow it throw it into : 
4 new flacked-Lime, 'then ſow it as. you do other - 
- Wheat, and the encreaſe, God willing, will be nfuch - 
more, and the leſs Seed may be 'ſowed. 
A good Rule for Blood-letting, and proved True, 
. Whofo lettetht Blood upon the right Arm the 10ths 
S : Day? of March, and the 11th Day of Apr} in the left” 
B- - Arm, ſhalt never loſe his fight ; and if you let Blood 
Jon the gight Arm or lefc the 4th or 5th, and foto the - 
FF Jatter-end of May,ſhall have no Feverthat Year; but 
3 whoſe letteth Blood' on St--Zambertr's Day, from 
>  bence he ſhall not haye the running Gout,noc Palfie 
-- and.who letteth him'Bloed in-the-ſame Moiith, and 
the 3d Day before the endof the ſame Month, he 
"MW > needeth not-let- bimſelf Blood on the 11th Dayof 
Þ © fFpr1, in the which-Day to let, himſeif Blood on the 
- F - left Arm, is good for the Palfie;. Alſo theſe 3 Mon- 
days, if anylet. Blood of wound or vein, he ſhall die 
*- within 23 Days; and who is bor in-theſe 3 Days;he . 
ſhall be incumbred througha ftiahge Death, v7z. the 
*fGicſt Monday-in AuguF?, the Monday next the end of: 
the ſame Month, an chelaft Monday of December,” .. 
To make Flumery. oh f 
' Tike half a peck of white Bran, not over-much./ 4 
houlced or fifted, let it ſoak three or four days in try 8 
gallons of Water;ftrain out the Liquid part, preflt s "4 
= it hard, boil it-till conſumed&-a-third parr, ſothz hats? N 
” -when' cool; is like a;Jelly, and will keep long; -whith * 
you Eat yof i i, ſeaſon it with Sugar, Roſe, ora; 


ol. range- -Flower-water pur. a little Cream or aiff ih 
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| Th  Prake Mzlk- -Dotdgee- ; S 
Put two quarts of Water to four quarts of new? L 
« Milk, and two handfuls of fine. Flower, let them ſ:eth 3 E: 
[= - gently, keeping it ftirring to prevent burning t00, 
== and this ſweetaed is very cooling and wholſom. 
_ — Toh make abundance of Cream... © 
Take a Skimming-diſh full of the top of the Milk, | 
add to it fours Spoonfuls of ſcraped Sugar, atida drop; 
- of good Runnet, then ftir them- together, that they. 
may thicken a little, then ſet it in a watm place, and.” 
a great deal of Cream will riſe in an hours time.' 
| Silent Language, or to ſprak by STgnhs. 
A for Arm, firetch itforth.- 
B for Brow, Eye-brow, touching it with the fore] 
Finger of your right Hand. + 
 C for Chin, touching it with your fore-Finger.,_- PR X 
D fer Dimple, thruſting your fore-Finger _—= 2 
*your Cheek. | 
EB: for Ear, touching it with the fore-Finger.. - 
- F for Forehead, touching it with. the fore-Finger./. 
G for Gullet or Throat, rouching it- with the. tore. 
- Finger. | Joe” 
H for Hair | 
I for your Eye. 
K for Knockle. 
-'E for Lip. -- 
- M\ for Month. 


N for Noſe. | | F: 
© make a Circle or O with the fore-Finger of the 


=D -.. right Hand, on the Palm of the left-Hand. 
= 20 for Pap or Dug. 
2 © for quiyering-or = ing your Pye Vingef of the. 
RE» tight Hand. 
gf R for Mid. 
K.. of Tor Shoulder» pope £ 
T-fo dE Lane puetiog ty out of the Month... 


"7. > 


& ). 


W: for Wrift,” graſping the left Wriſt with your <6 

right Hand. { 
X Croſs your fore-Eingers. VOL, 
' Y two Fingers of the right Hand, croſs the firſt =; 


© of your left Hand. © 7 J 
KHZ three Fingers of the right_Hand, croſs the firſt © 24 
"®. J * of your left Hand. BY 


The Uſe. Would you fignify to your Friend pri- 
NB entaty ſuch a Man. isa Soft, you point of touch with _-- 
4 + your fore-Finger, the top of your .right Shoulder, - 
Ws + £hat is'S, then make an O, or round Circle on the 
"Palm of your left Hand, with the fore Finger of your 
4 | righe Hand, then put forth your Fongue which.is T ; 
= and thus you may diſcover your Mind to any Friend. 
* 3 by the help of the Alphabet : This muſt be anderftood ' 
| 3 =by you both, which:may be learnt- in halfan hour or 
2:3  leſs,and all otherBy-Randers ignorantof-what youdo. 
ml + Ales for Blood- letting. 
"_ - LE January, 
"WM - -Theſe Ja7n following are perilous to tet Blood en, 
& © Except the Sign be right good for Blood-fetting 3 let- 
#} | not Blood on "the 1. 2. 5; 10. 15. 19+ 20- nor 25 
” A Glaſsof Whitewine faſting, is wholſom and gaoyy - 
"to Drink be - 
February. 


Bleed not on thy Wrift nor Arm if thou haſt need,” 
| the 8; $ 16, nor 18 day, and the. Sign | be' very Dy 


| good. | 
March. | Þ Y 
: Eat Raifi ins or Figs, or ſweet Meats, and. Drink $2 
| -and Eat hot Meats, and let Blood on the right 5 
- a+ Arm, the 5._12. or. 17, day\.to prevent Fey reg 24 
but:the 1. 15: 16, 195 « nor 28 day, Except the 5 vt on 
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Bleed o chef Arm the J«. xs. or 25-51 
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(58+) 
May. 

Tet Blood the 1. or 70 day, 27. or 28 day, it helps +; 
a1 Evil, but beware of the 3. 6: and 25 day» Riſe 
early ; and eat betimes, but eat neither Head nor Feet 2 
#his Month. * 

June, 

If need be, Bleed the 28th day, but forbear ted 
IO. 15. 16, and 20 day ; drink cold Water Ee | 
and cat temperately. s { 

Fuly. - 

| Keep from Venery, and Bleed riot this Monch, » os 3 
| _ cept thou haft great need, but beware of Bleeding 4 
+ - the 13 and 15 day, it being dangerous: | 
| | Auguitt, 74 
=» Bleed not the 1 day, nor the 20: 29. nor 20: thed 
| -reft of the days ; Bleed"if need require; forbear all ; 
manner of Worts, Meats, and Drink with Spicet. | 

_ September, + q 

Bleed not the, 3. 4; 16. 21+ nor 22. Bleedin the | 
17 or 13. for Frenzy, Dropfie, . Palſie, or Fallidg Evil, 'Þ 
and it preſerves thee that Year, ripe Fruit not in- | , 
feftedi is good to eat. a iy 


| O8ober: = 
| Bleed not, except great need, and pron of he | F 
bl * 2:6-14. good Wine is wholſom,if moderately drauks | 
PF | November. 
This Month all the Blood is gathered upon the . 
* Head: Vein; therefore Bleed not but for great need, 
> Bath not, but vent a. little of Grafing, for then the' 
© tour: of the Body are over-quick to Bleed, but F*+ 
+ beware 6 thou muft Bleed, of the 5, 6. Is, 19. 28.Þ 


= £ ed not ro great need; but beware of 5 g. Tat 
| E. 6 17. and 22 day. Bleed the 26 Ts th_c hs, not-Þ 
ge 2 po Sleep from the Fire-fide. "Ts : 
KO LA hoop een hy Reroade Iy.. 
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C59 ). 4 
E6r the Heart=burn, ſcrape a little Chalk into ſome. - - 
Water, and drink it. - "of 
To know what Tears ſhall be plenteow, 
Sunday. 
That Year that January enters on Sunday;. there” 
F will be abundance of Fleſh, great News - fhall.be 
> ſpoken of Kings. and Biſhops, and of great Princes, 
"great'Wars and Robberies ſhall happen,. and many 
young People will dye, the Winter will be Cold and = 
x- & Maiff, th: Summer Hot and Rainy ; abundance of 
s | - Corn, Wine and other Grain, Garden Fruit and. 
Herbs, and biit little Oll. 
F- Monday. : 
ee $5... Tf January enters on Mambey. many Ships ſhall 
ul] 1 perl, divers Sicknefſes ' ſhall reign, Changes of . © - 
" Þ great Lords ſhall be made, many Women will dye-in 
:hild-bed : The Winter will-be peaceable, and the - 
Emer very temperate, and great Floods ſhall 
'v — - 
3 Tueſday, 

-Tf January enters on Tueſday, Summer will be * 
Bary and hot that Gaxden-Herbs cannot come forth, 
- many-Men ſhall dye of a Bloody Flux, all thingsbyx 
+ Corn will be, dear, no Thundering nor Lightnipgy 
' nor Tempeſt,” Wines will turn and ſpoil. Winter 
{ Thall be-unſteady and changeable, great Froft will 
- happen in the Spring, which will hurt Rye, Vie 


and Flowers. F:- 
: ? Wedneſday, _ 
"If January enters on Wedneſday, Summer will b , {+0 
q F lietle Cloudy;- great Sickneſs will happen; man 6 
| Thieyes and Robbers,great War; Battel and Slaughter”. 
bin the'middle of. the Year; at the end: of the -Y! pole 
F divers peſtilent Botches and falling Eyils, the Vine.” 
= i-5 F ter will be «emperate, at the-end mow NS 
ihe gs ſhall be Rainy, great ſtore 
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( 60') 
| Thurſday. | + 
If January enters on Thurſday, Suminer will be 3 
temperate, Harveſt moſt part Rainy,” Wheat cheap, % 
- Plenty.of all Grain, great War and Diviſion, Taxes 2 
| _ eaſfie, Women very bad, Winter will be dry and 3 
-  Wholſom, and the Spring very Windy. "= 


Friday. }. b 
If January entets on Friday, Summer will beads 4 
wholſom, Harveft dry, Corn dear, Winter long, i: 
ftore of Hay, Grais ard Garden-Herbs, great -Sick-" WM 
neſs, Thundering, Lightning and Tempeſt, Earth-. 8 
-quakes heave thee up, many Beafts will dye. F 
Saturday. y E | 
If Janvary enters on Saturday, Summer pretty Fo 
temperate, Herbs and Fleſh cheap, old People dye, 
many Fevers and. Agues, mavy Murthers and'Vil- Wt 
lanies ſhall happen, Winter temperate, the Spring- a 
time Froft, which will hurt Trees and Fruits. - Mn 
.. The Signification of Thunder, 5. 
Thunder on Sunday ſhews that many Judges and | 
Clerks, and divers other People will dye - that Year. * 
. If on Monday it chance to Thunder,- many Women 
and Children will dyc,and the Sun will ſuffer Eclipſes* 
If on Tueſday it Thunder, there will be great ftore W* 
- of Grain. , Ifon Wedneſday it Thunder, Whores and"Wam 
.-* Rogues ſhall dye, and there may_be gredt Bloodſhed, Ya 
is - If it Thunder on Thurſday,Corn w.1l be very cheap. $# 1 
o : If it Thunder on Friday, it betokeneth a great Man's ex: 
tn "> ſhall be flain, and divers Murthers and other Eviis: 1f Wer 
C5 Thunder on Saturday, it. ſignifies-there mays a; I 
X [2 ES Plagne, whereof many ſhall dye. Sthe 
On St. PauPs Day. 
7 /of Saint Paul prove Fazr.and Clear, 
Os Tt doth betide a happy Tear, 
Rk - Fx if it%hance 10-Snow-or "Rain, 
b4 * Then will be dear all. forts of Grain : © 
wo A bl Hnd 5 5g ohio be, then oY 
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(61 Y 
.S *T>Jertle"yoinr Eſtate with-Prudetive; -  , 
"» SY | Make our Wifſ in your Health, 2. Make a. 
E | ic Prog ill 3. Make a'Prudent Will. 4. Mos. 
T7 Sa, $- Make a Chart: Will +, 
i --He that negleQs to-mak! &e bis Will in the Shs Be-” 
- br ichs but defers it toa Sick-bed eco Polly | 
Pao 


- 7 "make it at all, becauſe Men are off 
- Fan" edly. ſnatcht away out of this ooa] paar oF 
Is oa A irifian Will,I mean, you ouny compoſe. 
©] % Fame fo as to declare your (elf a Cliriftian. 
#7 "Bey Prudent Wil, Emean, you ſhould diftri- - 
ir Eftate,as Chriſtian Prudence will dire& you, 
My obſerving the different diſpoſition and Behavioug 
y Wof ax Children, your Friends, and Dependants. - . 
—_ P rothe Mm] are: Briſkand AQive in Buſineſs, will look 
J- T Y Ives and ſecure their own, others are- of 
;- Ya Qiie jet; Sedate and Eaſe Temper, and .it maybe of 
Ss 27 4 tender - Underftandings, who do not loye 


F* oo wor 4g not underftand it. 
id - Sy: me- Fand Thrifty, who will both keep 
feY and at.you give themp others are Wild 


-n and. ant, who-will not 'be confined, nor 

ce iv Rule and Meaſure. 

re \"Some perhaps have been Sober, Regular r, Dutiful 

1d and Obedient, otbers Rude; Inſvlent;and Difobedienc. 

de. xnd Aﬀeonting in their Behaviour towards you. 

Pe | , Now confider with Chriftian Pradence; and Fn 

an Ftxamine the ſeveral. Circomftances of theſe De-" 

m Pendants, and diftcibute accordingly, _ 
Ef ch ore Vicious, pete Proviſion for” -" 
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3 | (62) = 
difigherit your Firft-born, or to deprive him of bis 

| > Bixth-right; Say not, your Eftateis your own, and you. Þ \ 
| will do what you lift, for you are but'Stewards, and M 3 
1 

t 


muſt give an account to Almighty God, how you Þ 
; 4 have-diftributed and bequeathed your Eftate. Wir 
þ- _4. Makea Juft Will, I mean, you muſt be fully 
fatisfied, that you have a Juſt Title to what you 
diſpoſe of as your own : You muſt not rob - Peter to WW? 
Pay Lau}, wrong .one Perſon. to favour, another, W+1 
which is too frequent. 
But know, O Man ! there isa Duty called. Re/titw- | 
e701, whereby all injurious Perſons are obliged to! 

make a recenciling Acknowledgment, and alſo Repa- W 

ration and SatisfaGtion for the wrong they have done, # © 

as far as they are able; and let me tell: you, more is; 
required to perfe& our Repentance of Sins agaiaft: ''s 

our Neighbour, than of Sins againſt God.only, For 1 

Sins againſt God are pardoned by Reformation- and Wit 

Amendment, and returning to our Duty by Sincere Ma 

Obedience «© :» —_ _— 

But Sins againſt our Neighbours, are not only W . 
againſt 'God, but alſo ag injury to Men; and thay 4 "'B 

(upon Repentance) God will forgive ſo far as its # 

againſt him, yet he will not forgive the Aﬀeront and 

Injury againſt Men, till we -have ſought reconcilia- 
- tion-with thoſe we have offended, and made reftitus: 
.-*  Fion to thoſe we have wronged, by giving ſatisfaQion 

-.. for the damage donethem. St. Auguitine ſays, if a 

- Man reftore not ill-zotten Goods, being able, his Re-Þ 
©" Pentance is Counterfeit, and not Sincere. > i 
...$-: Make a Charitable Will, that: is: to fay, give 

"= * Fuch Gifts to the Poor, or-other Charitable uſe, av; 
E thy Chriſtian Prudence will dire& thee : But do what? 

- Rhoucanftin thy Life-time,for onePound then given 
-wwillyield: thee more comfort thana hundred on thy 
& + Death bed; for though-it be a.fign of Charity and: 
= Good Willy on-2*Death-bed to ye. to the Þ 

Pn SL; 
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S.:. (63 ) 
& ..-_ . - The Age of Man. 
18 © Man by Courſe of Nature may Live Seventy two 
nu. years, faith the Shepherd in his Calendar; his Reaſon 
dF is, ſo mych time asa_Man hath, to grow in Beauty... 
&& Length, Breadth and Strength, ſo much time hath he 
I to wax Old and Feeble to. his End : But the Term * 
to grow in 'Beauty, Height and Strength is Hee. 
fix years, and the Term to wax ON, Feeble 
© Weak, andturn to the Earthward is Thirty fix, in all 
ESeventy two. years, ſo long he ought to Live by 
[Courſe of Nature; and they that Die before, its 
*commonly by Violence and Outrage done to thei 
Nature, and they that-Live above; its by the good 
TÞ& Governmentof themſelves. Shepard's Calendar. © * 
'# ©. Of Meaſures mentioned in Scripture. 
is A Cabisa Quart, an Omer is a Quart anda half, 
: go Seach is a Gallon and a half, an Epha. is balf a 
EBuſhel-an4 a Potcle, an Homer or Cor is fourteen 
ZBuſhels and a Pottle, half an Homer is ſeven Buſhels 
Zand a Quart, a Chemix a Quart. 
= Liquid Meaſures. | 
3. ALog is half a Pint, a Hinn is three Quarte, a 
JF Bath js nine Gallons three Quarts, a Pot or Sextary 
; Tn and a half, a Firkin is four Gallons and a 


T &  , Meaſures. 

$A Cobit, 2 Footand a half. 

F An boly Cubit'isa Yard. LES. 

* The Kings Cubit, a Foot and nine Inches. nll 

© ASabbath-days Journey, fix hundred Pacer. 2 
-$ 4 Shekel of the Sanctuary balf an b.'.8 dv LA 
ve Ounce, worth” '....,, £0 0&1 
a8 A Shekel in weight a quarter of an Ounce, - -» 4 2 
000 onea be. | "ooo. 


eng. The Kings Shekel weighed three Drams, -* 52 
falent one t 
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The Common Talent fi chouſand Drams,?, s. 


worth - 197 10 5 K 


"The Taleiitof the Temple 375 00.00 
'The Common Shekel'of Gold, worth ©o 15 -0c 
'*The Kings Shekel of Gold, worth -01 02.06 
A Sheke! of Gold of the Temple. -*. "Dx OA 
A Common Talent bf Gold, 2250 ©0 « 
The Kings Talent of Gold. =  . 3375 00. 
A Talent of Gold of the Sartuary 4500 00'O 
A Mina of Silver fixty Drams, worth - or 27. of 
The Kings Mina | O2 10. OC 
The Mina of the Temple. - + ..03 OL 06 
A Gerah. £0 ©O ors 


A Drachm. .00 00. 07? 
'Two Mites. TIT ©0 O0 aac?” 

A Mile is a thouſand Paces. - - k 
DireBions to cut a Shift out of two Els of Holand, 

. Jong and large as moſt People ſpall do on of two - 

Ells and a Quarter. - 

If- you will cut but one Shift Elland half Tong, 
two Ells of Holland and flit it throughthe-midi 77 - 
tet it be Ell wide or Yard wide, according as the big- 
neſs of your Body requires, and when ſplit througt! 
the middle, inftead of taking one half breadth, ; 
juſt the ſame length of .the other balf breadth ro 
' the Body, cut an Ell and a quarter off one of the half 


b- ob drvach, and juſttheſame length off the other hal 
RS - : 


dth, which take for the Body of your -$hif 
take the Remainder of one of the half breadehs 


5 ELL ouble it, then lay” it acroſs and cut it-for - your® 
8, then take the other Reniainder of the! 
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ith ped. __ 6: 800; 
Juſt a pair: 4 
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| hare ; ,ahd' a” off the- other, and when | 


0 #" you cut fix, take three off one of the half breadths © 
o and: three- off: the other, and: by that means F-- 
2&6 ; may cut theny what length. in reaſon ;— e's ug 
EN bereas if you- take your Bodies all off one piece, - © © 
{you canmake them but two Elis. long, and by this ©. 
| you = quarter of an Bll inthe cutting out.” >, 
110 i 
427 af Treatiſe of BEES, and dinds management that. 
"©, they may redound to m—_ and; Advantage. 
Bees: are not only delightly to behold, but very 
eat if well managed, in-order to which ſhall 
pred give direQions. 

- -+ If you have no'Stock of Bees, but muſt be obliged 
ne them, you muſt be ſure to- carry ther 
itly'in a Sheet between wo Perſons on a Pole in; 
ie Night-time, that they be not difturbed, nor'theic 
nbs diſordered or put out of trame; and the beſt 

| ne to remove them, is gleatan ple xc_ 

leaſant to:an un nt DIAce, icaitt oh 

: thae cli thy joae you nor muſt you open them. © 

» after-you have them in your Garden, till you- - 

© Sod'them atreft, which'you may do by the Ceflation ©. 

| of their noiſe and. humming, and be ſure-ſo to place 

| them, that the Hives mouth 'may_ Rand towards the / |; 

- Rifing-Sun; obſerving that the Air and Waters,ag, |: 

; well as Herbs, Trees and Flowers about them be Lat 7 

ry wholſom; for thoſe they moft delight in, are 4 IE z 

pr; Caſſia, Thyme, Savory, Sage, Violets, Lava” = 

+ Balm,:Marjoram, wild Thyme, Saffron, Dower; p- 

lowers, Muftard-ſced, Flowers, Pinks, pare gs 0 £3 

3 ies, Roſes,Tc. And thoſe they-iſlice,, which: oft >. 

makes leave-*their- Mafters and wand _— 

00d, wild: Ons Gornels,Elnis,S} 
Southerny ood Jac labiceeermand i 


TS , 
0: * \ "4 


T0 TW” J. 
» w* Q@.; 


" = wy 4. as 


w YT  W 
EY | ry M&. a 


G 
4 
SA we 
2 we. 


ir Y 42 pn 4 
«I 
We A 


1% 


© thifdfrom Roſemary, though there is gobd Honey 3: 
_” where none of theſe grow. > *** bo 
| In the beginning of April: the Beer look ont and! J 
" begin to work, and if they ſtand-in a pleaſant place, W#-* 
& . they will work ſo. cheerfully, that they wilt-afford We 
w i= Money three times in'the Summer, v7. aboot the 
6 Ss” Jatter-endof May, the latter-end of July, andthe 
A : "7 Iacter. end of Auguſt, if the Summer be temperate$!. 
- tho” if you would bave them ſubfift welt in Winter to 
take their Honey in May and July is-ſufficient.... - 
Ifit happen that by reaſon of a young Brood, the : 
- Hive be over-charged, which by their claftering about 
the mouth of it, and their great: noiſe. of humming, 
you may plainly diſcern; prepare a new Hive in'readi- | 
neſs rubbed with ſweet Herbs,and obſerve the.coming” 
forth-of the young Bees for ſeveral-days, from eighe; 
of the Clock till twelve in the Morning; left coming; 
out on a ſudden, and taking the Wing, they bid you”. 
farewel; and if they delay to-come forth,”you may 
with Gaibenum god Rofin drive out the whole Stock; 
. and if there happen to'be two Maſter Bees, they-will Þ.. 
_ divideand Ars apart, and: ſo you-will have oppor-' W-: 
tunity to Hive them; and in Winter, if their Stock'of Þ. 
a fail, you muſt put in Honey, Sugar, Raifins, & - 
s &o. gently with a flite Cane, and cover them” 
warm Houſings of Straw, and ny will greatly 
I | Enerexi to Jour Profit. _ | 
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{lips s his DireBtions for- a right Graſs of: | 

_ Sf ke preſerning Health. y 
3; Ks T \ \Ivers bave written on this Subjeſt, but they | 
£ barge Men with/fo many-Rules, ſo much Ob- 
pdCaution, abou Laney and quality of 
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T Ar) 
on the 'other hand wil pleaſe their own Mind, ana; wY 
+ > ntef every thing they b<ft like, to their 1) ;' ſo that. a 
; neither Precepts nor Obſeryations fignifie avy thing + 
5 atall for matter of benefit. Hereupon they bid adien_ ©: : 
© r0-all Phyficianz or Counſel, and leave all to Nature, = 
k: cating perhaps .two' or-three times a day, withoug - ** 
© Seftraint in meaſure or quality of Foods, but as: their *-..} 
5; 4 ite leads them on, ſo fall to. buſineſs inftintlyy ':/:} 
# neithercan they: be periwaded- to Purge at fitting  - 
C Seaſons, or before Diſeaſes oppoſe them, ſuppoſing * 
| all well when they feel nothing: to the -contraryz 
>- Hereupon their Bodies'in time are filled with ill Hy. © 
- mours, which are berg m wy of wy and _ * 
{ become putrified a ofa m nt .1 emper, fo that +. 
3 every light occafion of or Cold,. Wind or - -- 
| Wearhr,oxrrorainary Labous,- or: any other Ex- 
theyare inflamed, and break out .into mortal. 
EU Sidknefrand Diſcaſes. wy People befide my of 
þ "have foand benefit by bſervations following, 
' which confifts in a Dh ordering the Dyet, and in-a. x 
| aertain > 7g. gh Meas and Drink; ſuch a © 
moderation-I mean, -as. brings: Strength and. Vigour E: 
{both to Mind and Body. -.So that - what is here in» ** 
'L tended, will furniſh Religious Perſons with ſuch a bt 
Þ y and manner. of Living, that they may with 
re Eaſe, Cheerfulneſs and Alacrity, a 
Felves to-the Service of the Great God, for, it is = 
| ly-to-be believed, what Alacrity.and 1oward: Zonſa»: 
& lation they find that addi& themlelves'to Sobriet! 
{ \ What is meant bya Sober Life, and what is a Mo 
41. .,” meaſure of Meat and Drink. _ 
73% call that a Sober Life or Dyer, which eraboel 
y | to Meat and; Drink, ſo-that a Man muſt 
-.; a1 nor Drink more'thati the, Corſticution of bir 
4 + dy.allows,: with ' reference: to the ſervices%of th 
= © nd, and” this. S PAed, Dro. Realar.y 
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= tate Heat or-Cold, overmach | Labour and the like; '$ © 

-- through Exceſs whereof there grows any-Inconve* | 
= =, fiency i Body, Health, or difturbance in the Ope=» ©; 
| ._.. Fation of the Mind. Fe = 
®: . - Now this meaſure is different, according'to the 
". diverſity of Conſtitutions'and Ages. For one kind + 
. of proportion belongs {to-Youth, another to Con i; 
© Gſency, a third to Old- Age 7 the Whole and th& 
Sick have alſo their ſeveral -meaſures, as alfs:; the W 
Phlegmatick and the Choſerick, becauſe that tin I 

theſe Conſtitutions, the Nature and Temper of the M 
- Stomach is very different: Now the meaſure of the Þ © 

- Food ought to be exaQly. proportioned, as near. as | 
may. de, to the quality and condition of the Stomach; i 

and that meaſure is exaAly proportioned, which the ' 

mach hath fuch powerand maftery over, as ic carl 

Neofetly conco@ and digeſt in the midft-of any -S8ma. 
. ficeth to the due nouriſhment of the Body. 1 ſoy is 

| | the midſt of any Employment of Mind or Body, bes W 
=. eauſethat a greater meaſure is requiſite to him thas -... 
|. - 8' occupied in Bodily Labour, and continually exer* -- 
F” . effing the Faculties of the -Body, than to him that'is < 
[>> always in Studies, Meditation, and othet like Exercifs i * 
F- ofthe Mind: For half fo much commonly ſeryam 
” theirturn, who are impleyed in Study and Afﬀail b. 
= ofthe Mind, as they that apply chemſelves' co Bodily” "MW | 
exerciſe; tho? equal Age and Temper might othetw MW: 
&” wiſe perhaps require an equaſity in both their Dyer.” 
© Now-the difficulty lies in finding out-this.mea- MW : 
= fare, the non-gbſcrvance.. whereof cauſes: Catarrhg,. | 
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” Conghs, Head-ach, pains in-the Stomach, *Fever aa i 
g..I2Y t e fault on Wines,-ill » Na 4 
a Sains-txkivg, and other like /ounw 
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- Oat ary one certain. meaſure ſhould be found pro» © 
©-portlonable to all ſorts of different Completion, 
- and Stomachs, ſo that what is reaſonable to a Youu 
> aod Strong Body, is twice to .much for an Old or < 
+ Joficm Perſon. * 


"The Allowance then for all, is to-keep within che*.* 


E Younds of Temperance, for whatſoever exceeds this: 


meaſure, i is to be accounted Vice, be it on what oe-. 


E- cafion it will, whether of Marriage, Fzafting, or any + 
F thing elſe whatever; now that is always Exceſs, 
= which proves more in quantity than the Stomach ran 
| perfedt digeſt without leaving Cruiities behind. . 

| Rat for finding out the Right Meaſure. 


Bunge Food at Meals, as thon aft thereby made unfit 
bs. for the Duties and Offices belonging to the Mind, . 
: Shs zchas are Studies of Learning, Prayer, and the like 3 

s evident thou dot exceed meafure. Sothat when- 
* ever fo much Food is taker, as =? abbr ofany Remark» 
$5 offence or-hioderance to ion of the 

Fr Faculty, to wit, of the $a Tm Imagination, 

-the Underſtanding or Memory, then it_is a fign the 


J 6 atting meaſure is exceeded: For they who follow @- 


<Tob&r Courſe of Fie/fareas ready for all Servicexa0d - 


yments of theMind after theirMeats,as before: - 


& The ſecond Rule 15; 1f after Meat and Drink thou - 
wearineſs, whereas before thou waft- uick 


= lightſome, its a fign thou: haſt exceededthe fitth | : 
i © meaſure, except it come to paſs -by 'Sickneſs, or the 
+ reliques of  fome- former” Diſeaſe. | For Meat | on” no: 


*oughi to refreſh the Body, and make. it . 
;andnowaysto burden or oppreſi.it- 


: ch ixg:;Conftitution to berth ;p; 


pre ſon aſter Meals, ought & tom ake 
"het . allow: : if 
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Rule is, If thou doft uſually take.as © 


$ findeft a certain kigd- of Dulineſs, Heavinefs, Nath: ”” 
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+ of doth together ; agd when they have found ont + - 
== Wwherethe Errorlies, its by degrees tobe amended, IF - 
4 Cillthe matter be broyght to that paſs, that there be "FF. 
| _- NOmore feeling of any ſych Inconveniency»> There- »- 
-— fore, if a Man defires'tobe always quick, apt and 
= - ready to-motion, and eyery..other uſe of his Senſes, W-- 
þ.. theſeHumors are to be leflen'd by abatement of Diets W- 
| - Tothat the Spirits, may have their-free Paſſage thro' "We 
{= all parts of the Body, and the Mind may find them "W7 
 alwaysready to every motion and ſervice of theBody, .* 
|. | _ The third Rule is, Do not paſs immediately-from * 
a diſordered kind -of Life, to a ftri and. preciſe 1 
courſe, but do it by little and little; abating from *: 
that quantity we had been accuſtomed to, till at laſt 'W 
- wecome toa juſt meaſure, which.doth not at all op- W 
preſs the- Body, nor offend and. binder hg Surry F 
ons ofthe Mind: This is the Opinion of all Phyficiz "- 
ans, that its dangerous to be driven cf forably from -;; 
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* that which a Man hath bren long prioangnc Fg}; 5 
 * but we muſt breakvF vid niages by degrees, and not. } 

| all at;once, going backward tep by fiep, as we grow. 
hem, ſo-the alteration will be leſs difficult } 
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at have paſſed their Lives only with Water, neat, 
Pulſe, Herbs or Eruits, about ſixteen 'ounce 


| Water, and fixteen ounces of Bread and Herbs 3 © 


flow much more then, may ſeven ounces of a 
and ſeven' ounces of other cheice Vituals ſuffice, 
which yields double” the Nutriment, confidering © 
= withal, inftead of Water which ſerved their tur,we 
> St drink. Beer or Wine, which yields much Nutrle _- -* 


i altbo? 1 Teak now of weak Perſons, arid thoſe ; 
| ehat are declining in. Years, yet I- hold 'it probable - 
* that the, aforeſaid mealure is large envoy, , for the". -- 
* moſt parf, even for. thoſe. that are in Health, and* 
= Sttong, in the Flower of their Age; if they be ſuch 
that give themſelves ta Study, and the like. - | 

e fifth Rule is, That touching the quality: of 1} 
© Bood, great cafe to be had: ef ſo be a' © / 

In.is of a hea Conftitution, and find theres | 

by cate docs mot off:od thee ied, for molt 


{ ſorts of Meat agree with ROY Conftitutior 


| be right a.quantity and\ meaſure be k 
oe oor oh rr wg Man pay ivy live ery 
, with Milk, B Cheeſe, nn, E 

Water: ons tr if he IN FS, adn tp | 


| E Ae Yr them, but from all Foods thou "findeft a* 


f prejudice 3 abſtain, tho” the reliſh and yt! be never” ; 


þ)16 well. Of this fort are moſt fat Meats, which an E- 

-- to beuſed ſparingly, and eaten with ftoreof Bread 3” 
F. that the Damage they bring may-(in part) be avoid» 
Þ <4: Audio a word, all Vietuals that-breed avg ec, 
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2-1 
- 2.. By Dreains ſcarce any thing diſcovers the "the 
ret bent of our Minds and: Inclinations to Vice and «; 
- Virtue, theſe NoQurnal Saflies diſcover Pride; Cos .. 
'* Fetouſneſs, Senſuality, or the like, more free and une. 4 
= diſguiſed than when Fe ate awake. 
= - 3. Dreamsare theEcdleareft Natural Arguments of | 
- the Immorrality of the Soul, az alſo one of the uſyal - 
©wyays that God revealed himſelf by, of Old, to Holy © 
"Men: Its'alſo one promiſe, that Thae: the Gaſpel 4 
Bar pro on their. Young Men ſhould ſee; Viſion, 7 ] 
and. their "Old Mea dream Dreams, Therefor 
. whoſoever will confider what i$ herewritten in torr, 
7 find ſome remarkable cauſe fo conſider, tbat ſuch. / 
$ | a reatile is not Altogether uleleſs. © _ 
| — Sometimes Dreatits are the cffeQs of the Planets J 
- Influences, and carry with them th ng 7 
. * that Planet, from w _— — deeed. As, © I 
- +..1f the Saturvige property - 7 


 minjon io Barthy Signs, then thoſe Dr 
5 Heavy, Frlgherul, and Filled” with: Fear and | 


9.2 we Mars; or the Martiat fiexce Fire, haye | 


; Government then" TOs __ Af "ill 
« with Wrath, Paſſion, Fearayd Trem Amazin 
3 | ting, nlivg the Per! O- fe 
| - Fx Nature predominate, . 
1s and MPderntee,. = 
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& * A Catalogue of Books, ſold at the Gold 
% N Ring in Little-Baittain. 


7 He Anglers ſure Guide, Shewing when and how to ga- 
4 ther the belt Materials for Fiſhing. 
The moſt Proper Baits, and how to Order them, and 
yaur Tackle. 1. The names of Fiſh, their Haunts, Spaw- 
ning time, Wc. The way to take them and, Various 
ways of dreſſing them.; to Store Filh, Ponds wherein 
the Angler is Puniſbable by Law, Preſidents and Licenſes 
for Angling, Wc. Adorn'd with Copper Cuts, by R. HA, 
Eſq; 49 Years @ PraQtitioner. price 25. 6d. 
The Compleat Filber, being a ſpeedy way cf taking all 
ſorts of Freſh Filth, with Baits Natural and Artificial , 
their Haunts, Seaſons, and how to Angle for them in 
all Weathers, at top or bottom, Night Baits, Oyl and 
 Oyntinents, to make Ogl of Aſper, and many other 
- "3 Secrets in any bug, alſo to Fiſh in Hackney River, by 
"8 FS. a Brother of the Angler the 3d. Edition. price 6 ds 
> 3- The way to get Wealth, direfting to make 23 forts 
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ve 

Md 
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t 
of Englith Wine equal to French, Cyder {equal to 
Canary, to make Wine of all forts .of Herbs, to make 
4o ſorts of Ale in a Minute, to remember all you Read 
or do, to make Corn produce a Treble Crop, A book of 
Knowledge, for all Perſons of all Countries Containing Ac- 
counts Caſt up. Rates of Carmen, Watermen and Coach- 
men, Receipts, and to Recover bad Debts, to Preſerve the 
© FEyes, and divers other Rarities. price 1 5. 6d. 
© 4. The way -to fave Wealth, to Live for 24 a Day,.a 
> Hundred Diſhes of Meat, without either Fiſh,. Fleth or 
Fowl, Bread oi Herbs and Roots to make, Cheap Liquor 
to Brew, to teed Horſe. without Hay, Vermun to. de- 
{troy, Silk-worms to Ocder, Afſices of Bread, CGarttle and 
Poultry to order, to make Cyder, Perry, and Artificial 
Wines, Land to, Improve by Hops, Flax, Liquoriſh z A- 
rithmetical Queltions, Sports and Paſtime, the way to 
- Live long, and divers otizer Curiokities, Wc. price 15. 6d. 
” $+,1900 Notable things, direCting to Read Write and ladite 


. 


+ þFtters, ro ſpeak any Language ina ſhort.time, as fluent 


% 


' A) a Native,  Cultoms of London, modern Curioſities, 


; footy obleryations 10 Gardaing, Wc. Birds to Catch 
fc. The Virtue of Dullidge-water, to take ſpots of. 

- Oly Pitch, Jy«. out of Lianen,Woollen, Wc. German Ball 

* @ to make, to Live long Dreams and Myulcs, Siguification, 


 &fc. Ink to make of ail. forts, Scaling..wax.and Waters, - 
2. Becs to Preſerve, Coyepi-Gardey rart and.butlers Alc 
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